А new concept in beauty and convenience! 
This eye-level built-in oven with its distinctive black and chrome 
styling . . . with unique blacktinted glass full.view side-swing door 
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provides the ultimate in convenience . . . cooking efficiency and 
beauty . . . plus unmatched quality! 

The modern side-swing door design provides for greater flexibility in 
kitchen planning. Right or left hand, the door can be arranged to 
suif your specific requirement thus providing greater convenience when 
loading or removing food from the oven. 

Controls include: Automatic oven control, clock and minute timer. 


P.O. BOX 75 С. J. FUCHS LIMITED ALBERTON 
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Foreword 


This book, I am confident it will be generally agreed, 
contains many satisfying and delicious recipes for food, 
nourishment for the human body. However, it also 
serves as an example of a recipe for a more sustaining 
nourishment in the life of the individual, that of service 
to others. 


In its production on behalf of, and in the cause of, 
Arcadia — S.A. Jewish Orphanage, to which its total 
proceeds accrue, the book has evoked and demanded 
extensive thought and planning, much time and effort, 
and a great deal of zeal and determination on the part of 
a willing and conscientious small band of ladies who 
made themselves responsible for its appearance. My 
thanks and those of my Committee, as well as those of 
the Staff and Children of Arcadia, are due to them for a 
recipe in service to the Community which will contribute 
much to our sustenance and well-being. 


I also express appreciation to all those ladies who so 
readily made available their favourite recipes and those 
who offered assistance with the typing and compilation 
of the script. Last but not least, I record our debt of 
gratitude to our generous advertisers, sponsors and 
printers. 


I thank you all. 


SYDNEY J. NOCHUMSOHN, 


Chairman, 


Arcadia — S.A. Jewish Orphanage, 


This page sponsored by S.A. BOARD MILLS LIMITED. 
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Table of Measurements 


Measurements (Using Standard Oven Temperatures 
Measures) ; : 
Very Slow — 150°F-200°F (Meringues 
Slow — 250°F-300°F 
Dash — Less than { teaspoon Slow Moderate — 325°F 
3 Teaspoons — 1 Tablespoon Moderate Xue 350°F 
Pe Tabiespoons es eon Quick Moderate — 375°F 
Moderately Hot — 400°F 
1 Cup —- 4 Pint 
Hot — 425°Е-450°Е 
2 Cups — 1 Pint Д 
id Very Hot -- 475°F-500°F 
4 2 Pints — 1 Quart (4 cups) 
16 oz. c 1 Ib. 
E 4 Tablespoons e i Cup 
Altitude Baking 
54 Tablespoons — i Cup 
8 Tablespoons тг + Cup For altitudes of less than 3,500 feet decrease baking 
10% Tablespoons — 4 Cup temperature by 25^F and increase the baking powder 
as per following table: 
12 Tablespoons -- ł Cup 
14 Tablespoons E i Cup 5,000 to 6,500 3,500 to 5,000 2,000 to 3,500 Sea Level 
Teaspoons Teaspoons Teaspoons Teaspoons 
2 Tablespoons liquid — 1 oz. 
i 4 i 1 
2 Tablespoons butter — 1 oz. А 1 1} T 
4 Tablespoons flour -- 1 oz. 1} 1} 13 2 
1 Cup granulated sugar — 8 ozs. 14 2 24 3 
1 Cup flour (sifted) —- 4 ozs. 2 24 3 4 


This page sponsored anonymously. 


Illustration of Brandy Snaps on front 
cover by courtesy of South African Sugar 
Association. 


Сһеезе ЕЯ 
Cheese (grated) 
Coffee (ground) 
Cornflour 

Fish .. x 
Flour (unsifted) 


Flour (Cake) 


Fruit (fresh) 
Fruit (dried) 
Gelatine 

Meats 

Mustard (dry) 
Raisins (seeded) 
Raisins (seedless) 
Rice 


Spices (ground) 


Sugar (granulated) . . 


Sugar (Castor) 
Sugar (Icing) 


Sugar (brown) 


Vegetables (fresh) .. 
Vegetables (dried) .. 


Metric System 


APPROXIMATE EQUIVALENTS FOR BASIC FOODS 


Metric 
500 grams 
100 grams 

85 grams 

10 grams 

500 grams 
35 grams 
70 grams 

142 grams 

500 grams 
30 grams 
60 grams 

120 grams 

500 grams 

500 grams 

150 grams 

500 grams 

15 grams 

12 grams 
200 grams 

10 grams 
160 grams 
500 grams 
240 grams 

} grams 

15 grams 

5 grams 

15 grams 

60 grams 

240 grams 
34 grams 

68 grams 
140 grams 

35 grams 

70 grams 
140 grams 

10 grams 

80 grams 
160 grams 
500 grams 
500 grams 


British 
1 pound (generous) 
4 ounces (scant) 
3 ounces 
j ounce 
1 pound (generous) 
14% ounces 
2% ounces 
4} ounces 
1 pound (generous) 
1 ounce 
2 ounces 
4 ounces 
1 pound (generous) 
1 pound (generous) 
54 ounces 
1 pound (generous) 
Y ounce 
$ ounce 
63 ounces 
$ ounce 
54 ounces 
1 pound 
8 ounces 
!/1 ounce 
} ounce 
$ ounce 
4 ounce 
2 ounces 
8 ounces 
1 ounce (generous) 
2?/, ounces 
41], ounces 
1 ounce (generous) 
2?/, ounces 
41], ounces 
$ ounce 
23 ounces 
54 ounces 
1 pound (generous) 
1 pound (generous) 


American 
1 pound (generous) 
1 cup (scant) 
1 cup 
1 tablespoon 
1 pound (generous) 
4 cup 
+ сир 
1 cup 
34 cups 
4 cup 
1 cup 
1 cup 
1 pound (generous) 
2 cups 
1 cup 
1 pound (generous) 
2 tablespoons 
1 tablespoon 
1 cup 
1 tablespoon 
1 cup 
3 cups 
1 cup 
1 teaspoon 
2 tablespoons 
1 teaspoon 
1 tablespoon 
4 cup 
1 cup 
4 cup 
3 cup 
1 cup 
4 cup 
з cup 
1 cup 
1 tablespoon 
1 cup 
1 cup 
1 pound (generous) 
2 cups 


o Ee 
Metric System 


Boiling Point 
Freezing Point 
Cool Oven 
Moderate Oven 
Hot Oven 

Very Hot Oven 


Metric 
1 litre 


1 demilitre (4 litre) 


1 decilitre (1/10 litre) .. 


Almonds, blanched, whole 


Baking powder 


Breadcrumbs, dry .. 


Breadcrumbs, fresh 


Butter 
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TEMPERATURES 


LIQUID MEASURES 
British 
1} pints 


} pint 


3—4 ounces 


WEIGHTS 


Fahrenheit 
212° 
32° 
250° 
350° 

. 400°—450° 
500° 


Centigrade or Celsius 


American 


44 cups or 1 quart 2 ounces 


2 cups (generous) or 1 pint 


(generous) 


} cup (scant) or 1 pint (scant) 


Metric British and American 


1 gram .. .35 ounce 
28.35 .. 1 ounce 
100 grams 34 ounces 
114 grams 
226.78 grams 


500 grams 


8 ounces 


1 kilogram 2.21 pounds 


Metric 
150 grams 
4.3 grams 

30 grams 

90 grams 
45 grams 

15 grams 
125 grams 
500 grams 


4 ounces (approx.) 


1 pound 14 oz. (approx.) 


APPROXIMATE EQUIVALENTS FOR BASIC FOODS 


British 

54 ounces 

1 teaspoon (approx.) 
1 ounce 

34 ounces 

14 ounces 

4 ounce 

4 ounces 


1 pound (generous) 


American 
1 cup 
1 teaspoon (approx.) 
24 tablespoons 
1 cup 
1 cup 


1 tablespoon 
+ cup 
2 cups 


BRICKOR 


TELEPHONE: 


53-2311 


Completely Air Conditioned : 
Private Swimming Pool : 
Bowls : Tennis : Golf : 


Dancing : Conference 
facilities. 


For reservations: 
Phone Johannesburg 836-0162 
Durban 20185 


Any travel agent or 
write direct 


THE HOTEL POLANA, LOURENCO MARQUES 


Tel. Address "POLANOTEL" Tel. No. 741001 


THE CONTINENT IS ON YOUR DOORSTEP AT REASONABLE TARIFFS 
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WITH COMPLIMENTS 
AND 
SINCERE GOOD WISHES 


THE 


PLATE GLASS GROUP OF COMPANIES 


P.O. Box 2352 Phone 24-0311 
JOHANNESBURG 
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fontana fresh-frozen,rolls 


Great for keeping! (Indefinitely in your freezer) 
Great for heating! (10 minutes in your oven) 
Great for eating! (Hot 'n crispy) 


FIND THEM IN FOOD FREEZERS EVERYWHERE 
CAFES - SUPERMARKETS - DELICATESSENS 


Grapes in Brandied Honey 


1 Ib. Green grapes. 

1 Teaspoon lemon juice. 

+ Cup strained honey (thin). 
2 Tablespoons Brandy. 

+ Cup sour cream. 


Wash, seed and stem grapes. Mix lemon juice, honey 
and brandy together and pour over grapes. Refrige- 
rate for 24 hours. Just before serving scoop spoon- 
fuls of sour cream over top. 4—5 servings. 


Grilled Grape Fruit 


Ingredients per half large grapefruit: 
14 Teaspoons Van der Hum. 

1 Dessertspoon brown sugar. 

1 Teaspoon butter. 


Loosen segments of grapefruit from peel and remove 
core and seeds. Sprinkle with Van der Hum and 
brown sugar and place butter in space left by 
removing core. Grill for approximately ten minutes 
until golden brown. Serve immediately. 


Quick Hors d’Oeuvres for the hostess in a 
hurry. 


DIPS: Serve in a bowl surrounded by potato crisps 
or cocktail biscuits. 


Caviar Dip 


i Pint thick cream mixed with 
3 Tablespoons caviar. 


Hors d’oeuvres 


Savouries — Snacks 


Farinaceous & Egg Dishes 


Cream Cheese Dip 


3 Ib. Cream cheese. 
2 Tablespoons tomato sauce 
1 Teaspoon worcester sauce. 


Chopped pickled cucumber or chopped green or 
black olives. 


Salt and pepper to taste. 
Mix all ingredients, thin with cream if necessary. 


Egg Dip 


Chop 4 hard boiled eggs, soften with mayonnaise 
to taste. Season and add either 1 finely chopped 
onion or 1 pickled cucumber. 


Sour Cream Dip 


2 Cups thick sour cream. 

2 Tablespoons chopped chives. 

+ Teaspoon salt. 

+ Teaspoon paprika. 

2 Tablespoons chopped parsley. 

1 Teaspoon mixed herbs (or to taste). 


Combine all ingredients, and serve as a dip together 
with small savoury biscuits, potato crisps, celery 
stalks, or anything else to scoop up the dip. 
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Cheese Dip 


+ lb. Processed cheese. 

1 Teaspoon salt. 

+ Teaspoon dried thyme. 

1 Cup evaporated milk. 

4 Teaspoon dry mustard. 

1 Beaten egg. 

Cut cheese into small pieces and stir in a double 
boiler over hot water until melted. Add milk, mus- 
tard, salt and thyme (or other herbs) and stir. 
Remove from heat and add the egg. Put back on low 
heat and cook the mixture slowly until the egg 
thickens slightly. Pour into a dish and cool slowly, 
beating as it cools to prevent a crust from forming. 
This may be covered and chilled and keeps well. 
When using later thin with a little milk in the 
double boiler. 


Florida Cocktail 


1 Tin grapefruit segments. 

1 Tin orange segments. 

4 Tumbler maraschino or sherry. 

Combine ingredients. Chill. Serve in glass bowls. 
Serves 6—8. 


Melon Cocktail 


Cube the fruit of a ripe iced melon or 2 different 
types of melon Serve in champagne glasses, sprinkle 
each serving of melon with 1 teaspoon kirsch or 
maraschino. 


Melon Frappe au Port 


Halve ripe iced melon. Remove seeds. Sprinkle with 
port wine and castor sugar if necessary. Serve on 
lettuce leaves or beds of crushed ice. 


Cucumber Boats or Stuffed Celery 


Slice semi-peeled small cucumbers in half length- 
wise. Remove seeds, stuff with cream cheese dip, 
caviar dip, or salmon or tuna fish mashed with 
mayonnaise, chopped onion and seasoning. The same 
fillings can be used to stuff crisp celery sticks. 


Cucumber and Yoghurt 


Peel 2 crisp young cucumbers and slice thinly, Add 
1 cup yoghurt, salt, pepper and nutmeg to taste. 
Serve cold on lettuce leaves. 


Prune Cases 


+ lb. Prunes. 

+ 16. Cream cheese. 

Salt, pepper, paprika. 

Remove stones from prunes, and steam slightly to 
make them swell. Stuff with mixture of cream 
cheese and seasoning. 


Prunes in Brandy 


1 Small tin tenderised prunes. 

2 Cups brandy. 

Blanched almonds. 

Remove pips from prunes and substitute with 
blanched almonds. Place prunes in screw-top jar, 
cover with brandy and refrigerate for 24 hours. 


Stuffed Celery 


Celery stalks 

1 Tablespoon butter. 

1 Tablespoon Roquefort cheese. 

3 oz. Cream cheese. 

Paprika. 

Celery or caraway seed (optional). 

Combine all ingredients (except celery). 

Prepare good looking celery stalks and cut, if 
necessary, into equal lengths. Fill the hollows in the 
stalks with the mixture, using a pastry tube if 
desired. Sprinkle wih paprika. 


Turkish Peppers with Yoghurt 


2 Green peppers, large. 

4 Cup yoghurt. 

3 Tablespoons oil 

Salt. 

Remove seeds and membranes- from peppers, and 
cut into strips. Heat 2 tablespoons oil and fry peppers 
until tender. Drain and cut into small pieces. Mix 
the rest of the oil and yoghurt, season with salt, 
and pour this dressing over peppers. Serve chilled 


Light, smocth-smoking Cameo filter cigarettes... 
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Marinated Mushrooms 


1 lb. Young small button mushrooms. 

2 Cups French dressing (see under salads). 

14 Tablespoons chopped chives or spring onions. 
1 Tablespoon chopped parsley. 


Do not peel mushrooms Combine dressing with 
parsley and chives. Marinate the mushrooms for 
about 2 hours. Remove them and serve on tooth- 
picks. 


Champignons Delicieux 


1 Ib. Button mushrooms. 

4-5 Tablespoons olive oil. 

1 Tablespoon finely chopped onion. 
1 Small clove garlic 

Pinch chopped parsley. 

3-4 Tablespoons vinegar. 

6 Tablespoons white wine. 

8 Tablespoons tomato puree. 

Salt and pepper. 


Heat oil in saucepan. Add onion and brown slightly. 
Then add cleaned mushrooms, Saute for 1—2 
minutes, Add salt and pepper, garlic, parsley, vine- 
gar, white wine and tomato puree. Cover and cook 
rapidly 3-4 minutes. Cool and serve as hors d'oeuvres. 


Mushrooms with Brazil Nut Stuffing 


14 lbs. Large mushrooms. 
1 Chopped onion. 

4 Cup butter. 

1 Cup soft breadcrumbs. 

1 Cup ground Brazil nuts. 
1 Teaspoon salt. 

Pepper to taste. 

1 Tablespoon tomato sauce 
1 Tablespoon lemon juice. 
i Cup cream. 


Wash mushrooms and remove stems. Cook chopped 
stems and onion in butter for 5 minutes. Add crumbs 
and nuts and cook 2 minutes. Add seasoning. Stuff 
mushrooms with mixture. Place in baking dish and 
pour cream which has been mixed with tomato sauce 
and lemon juice around them. Bake in hot oven for 
25 minutes. 


Mushrooms a la Newburg in Potato 
Nests 


+ lb. Butter 

+ Cup chopped onion. 
+ lb. Mushrooms. 

Salt and pepper. 

Flour. 

Milk. 

4 Tablespoons sherry. 

2 Beaten egg yolks. 
Juice of 1 lemon. 
Green pepper (optional). 
1 Can salmon (optional) 


Melt butter and sauté chopped onions and mush- 
rooms till tender. Season and thicken with flour. 
Add milk to desired consistency. Add 4 tablespoons 
of sherry and cook till smooth, add two beaten egg 
yolks and the juice of 1 lemon. If desired green pep- 
per may be chopped up with the onion and a can of 
salmon added. Serve in potato nests, 


Potato Nests: 


Potatoes. 

Oil for frying. 

Grate potatoes on coarse grater. Fry lightly in oil 
till limp but not brown. Drain well and press into 


muffin tins and bake in 4259 oven till crisp and 
brown. 


Stuffed Tomatoes 


Remove the centre part of the tops of 6 large 
tomatoes and carefully scoop out pulp, seeds and 
juice. Season the cases with salt and pepper. Stuff 
with any of the mixtures which follow and sprinkle 
the tops with fine breadcrumbs and melted butter. 
Arrange in a well-buttered shallow casserole and 


bake in a moderately hot oven until tender and well 
browned. 


Stuffings for tomatoes: 


1. Clean + lb. mushrooms and dry thoroughly. Chop 
them very finely and add 1 shallot or à onion, 
finely chopped. Melt 2 tablespoons butter, add the 
mushrooms and the shallot or onion, and sauté 
until all the moisture is cooked away. Add i 


(Continued on next page) 


... specially made for a woman's taste. CAMEO. 
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tablespoon salt, 1 teaspoon chopped parsley and 
2 tablespoons tomato puree or gravy. 

. Boil 1 1b, stockfish with onion till soft. Flake 
cooked fish. Mix with breadcrumbs, 1 beaten 
egg, salt and pepper, making a fairly firm mix- 
ture. Fill tomatoes. 

3 Mix 1 Ib. smoked snoek with one beaten egg and 
add salt and pepper together with the pulp from 
the tomatoes. Put in greased pyrex dish and 
top each tomato with grated cheese and a pat 
of butter. 


4. Sauté 1 medium-sized onion, chopped finely, in 
2 tablespoons olive oil until golden-brown. Stir 
in 3 diced cooked chicken, 1 cup breadcrumbs, 
the tomato pulp, chopped and drained, and salt 
and pepper to taste. Cook the mixture for 5 
minutes, stirring constantly, and mix in 1 egg 
thoroughly. 
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Sweet and Sour Artichokes 


2 Tins artichoke hearts. 

4 Tablespoons oil. 

+ Cup lemon juice. 

1 Teaspoon salt. 

2 Tablespoons sugar. 

14 Cups water. 

Boil oil, lemon juice, salt, sugar and water for a 
few minutes, Add strained artichoke hearts. Cool. 
Refrigerate for several hours in closed jar before 
serving. 


Caesar Salad 


1 Cup olive oil. 

6 Slices white bread, trimmed and cubed. 
3 Cloves garlic, minced 

3 Heads lettuce, washed, drained and chilled. 
6 Anchovies, minced. 

Teaspoon dry mustard. 

Teaspoon coarsely ground black pepper. 

1 Teaspoon salt. 

+ Cup wine vinegar. 

1 Egg, boiled 1 minute. 

3 Cup grated Parmesan cheese. 


Heat 3 cup of the oil in a pan. Add the croutons 
and garlic. Sauté until brown. Set aside. Break the 
lettuce into 2-inch pieces. Place in a large bowl. 
Add the anchovies, mustard, pepper, salt and the 
remaining oil. Toss with two spoons until the let- 
tuce is well coated. Add the vinegar and toss. Break 


the egg over the salad and toss. Add the cheese and 
toss. Add the croutons before serving. 
NOTE: Caesar salad is served as a first course. 


Tuna Waldorf Salad 


1 Red apple, diced, with skin. 

1 Tablespoon lemon juice. 

1 Tin tuna fish, drained and flaked. 

1 Cup cooked peas (or 1 small tin peas). 
1 Tablespoon chopped pickle. 

+ Cup chopped, cooked carrot 

Pinch salt. 

Two-thirds cup mayonnaise. 

Few drops tabasco sauce. 


Sprinkle apple with lemon juice. Combine with 
remaining ingredients. Serve chilled on lettuce leaves. 
Serves 6. 


Fish Salad 


1 Tin herring or other fish. 

+ Pint salad dressing. 

Diced cooked potatoes. 

Chopped capers. 

Salt and pepper 

Lettuce, tomatoes, chopped parsley. 


Flake the fish. Mix together the salad dressing, 
potatoes, fish, capers and seasoning. Serve on a bed 
of lettuce garnished with tomatoes, and sprinkle 
with parsley. 


Salad Nicoise 


2 Packets frozen mixed vegetables. 
Mayonnaise. 

2-3 Small tins best quality tuna fish. 
2 Tins flat fillets of anchovies. 

Black olives. 

Tomatoes. 


Boil vegetables in salted boiling water until tender. 
Drain and cool Mix with mayonnaise to taste. 
Smooth mixture over the base of a platter. Drain 
tuna fish and flake it. Place on top of the vegetable 
mixture, covering it entirely. Arrange the flat 
anchovy fillets in a lattice pattern on top of the tuna. 
In each square formed by the anchovy lattice place 
a small black olive. Decorate the rim of the platter 
with slices of firm, ripe tomatoes. When serving 
pass round pepper mill, vinegar and oil separately. 
Serves 10. Additional garnishes to taste: capers and 
pickled cucumber slices. 


Light, smooth-smoking Cameo filter cigarettes . . . 
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Salmon or Tuna Fish Hors d’ Oeuvres 


3 Tins salmon or tuna fish. 
Mayonnaise 

1 Tin pineapple chunks (small). 
1 Teaspoon curry powder. 

Few drops tabasco sauce. 
Juice of half lemon. 

1 Tablespoon vinegar. 

Shelled walnuts. 

Salt and pepper to taste. 


Mash fish, add all other ingredients. Arrange on fish 
platter and decorate with walnuts. Serves 10. 


OPTIONAL: Two hard boiled eggs, chopped finely, 
and one small grated onion may be added if 
desired. 


Parisian Salad 


1 Cup cooked beetroot 

1 Cup cooked celeriac (celery root). 
1 Cup cooked potatoes. 

Salt and pepper. 


Marinade: 


+ Cup wine vinegar. 
ł Cup olive oil. 


Dressing: 

5 Hard boiled eggs. 

2 Tablespoons anchovy paste. 

+ Cup olive oil. 

1 Teaspoon French mustard. 

1 Tablespoon tarragon vinegar. 

4 Tablespoons diced tuna fish. 

2 Tablespoons diced sour pickles. 
Pinch of red pepper 


Slice the beetroot, celeriac and potatoes thinly. 
Season with salt and pepper, and place them in the 
marinade. Leave for at least 1 hour. Separate the 
yolks from the whites of the hard boiled eggs and 
mash the yolks through a fine sieve. Blend in 
anchovy paste and then gradually the olive oil. Stir 
until smooth. Add mustard, tarragon vinegar, tuna 
fish, pickles, the red pepper and the chopped whites 
of the eggs. Drain the marinated vegetables, mix all 
together and arrange on a serving dish. 


Cheese Balls in Carrot Nests 


Shredded carrots. 
Lettuce leaves. 
Cream cheese. 
Cream. 

Chopped nuts 


Finely shred fresh, crisp carrots. Arrange a nest 
of the shredded carrots on lettuce leaves. In this 
nest place balls made of cream cheese softened 
with a little cream and moulded into shape and 
rolled lightly in chopped nuts. 


Cornucopias 


12 Thin slices smoked salmon. 
+ Cup cream cheese. 

ł Teaspoon chopped onion, 
Salt, pepper, paprika. 


Shape the salmon slices into cones and fasten with 
a toothpick. Combine cream cheese, onions, salt, 
pepper and paprika. Stuff the Cornucopias with the 
mixture. Garnish with a dash of paprika and sprig 
of parsley or watercress. Chill till firm and remove 
toothpick before serving. 


Mock Crayfish 


1 Cup cooked, flaked white fish (preferably 
kingklip). 

+ Cup grated raw carrot. 

3 Tablespoons salad cream. 

1 Dessertspoon white vinegar. 

2 Dessertspoons tomato sauce. 

Few drops tabasco sauce. 

Salt and pepper. 


Combine all ingredients. Pile this fish mixture on 
crisp lettuce leaves and sprinkle with chopped 
parsley. 
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Tomato Cheese Fondue 


1 Cup tomato juice. 

1 Cup coarse breadcrumbs. 

1 Cup grated cheddar cheese. 
1 Tablespoon melted butter. 
4 Teaspoon salt. 

4 Eggs, separated. 


Pour tomato juice over breadcrumbs and let stand 
until well soaked. Stir in cheese, melted butter and 
salt. Beat egg yolks thoroughly and stir in bread- 
crumb mixture. Fold in lightly but thoroughly, 
stiffly-beaten egg whites Turn into buttered casse- 
role and bake in moderate oven (350°F) for 45 
minutes to 1 hour or until sharp knife inserted in 
centre comes out clean. 


Cheese Casserole 


4 Large slices bread and butter. 
Prepared mustard. 

6 ozs. Cheddar cheese. 

2 Eggs. 

1 Pint hot milk. 

+ Teaspoon salt. 

Dash cayenne pepper. 


Cut buttered slices of bread into 4 and spread thinly 
with mustard, Grate cheese and arrange alternate 
layers of bread and cheese in an ovenproof glass 
dish, finishing with a layer of grated cheese. Beat 
eggs, add salt and cayenne pepper and hot milk. 
Pour mixture over the bread and cheese. Set aside 
for half-an-hour then place in a moderate oven 
until set and golden brown. Serve hot. 


Cheeses and Potato Fritters 


2 Cups grated cheese. 

2 Cups wheat crumbs. 

1 Cup mashed potatoes. 

2 Tablespoons minced parsley. 
1 Egg. 

Seasoning. 


Mix all the ingredients, shape into oval cakes, roll 
in fine crumbs and bake on a well greased tin in 
hot oven. Turn fritters to brown both sides. 


Cocktail Tartlets 


Prepare unsweetened pie dough. 

For filling: 1 Beaten egg. 

Cup cream. 

Tablespoon grated parmesan cheese. 
Tablespoon sauteéd mushrooms. 
Teaspoon salt. 


N vie ale 


Bake tartlets for 5 minutes at 400°. Remove from 
oven. Reduce heat to 325° and fill each tart with 
a spoonful of mixture of above ingredients. Bake for 
15 minutes or until mixture has set. Serve hot. 


Cheese Dreams 


+ lb. Grated cheese. 

1 Teaspoon Royal baking powder, 
3 Well beaten eggs. 

14 Tablespoons sherry. 

Pinch cayenne pepper. 

Pinch paprika. 

A little flour. 

Oil for deep frying. 


Mix all the ingredients except flour. Then place a 
little flour in a cup, drop a spoonful of the mixture 
into the cup and swirl it around until the ball is 
coated with flour. Drop in a deep fryer containing 
heated oil. Repeat the process until you have used 
up cheese mixture. Fry until golden brown and serve 
hot. 


Quick Cheese Balls 


2 oz. Grated cheese (preferably Swiss cheese). 
1 Egg white lightly beaten. 

Breadcrumbs (fine). 

Oil for deep frying. 


Mix the cheese and egg white to make a thick 
mixture. Form into small balls, roll in breadcrumbs 
and drop into hot, deep oil. As soon as the balls 
puff and begin to brown remove them and drain 
on absorbent paper. Serve hot. 
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Asparagus Eggs 


8 Small stalks of cooked or canned asparagus. 
4 Large hard boiled eggs. 

Mayonnaise. 

Seasoning and lettuce. 


Cut the tips off the asparagus and chop the well 
strained stalks finely. Halve the eggs and remove 
the yolks. Mix with the asparagus puree, mayon- 
naise and seasoning. Pile back into white cases 
and top with asparagus tips. Serve on a bed of 
lettuce. 


Eggs Istanbul 


12 Small eggs. 

About 3 tablespoons mayonnaise. 

1 Teaspoon mustard. 

2 Teaspoons tomato paste. 

+ Teaspoon sugar. 

3 Tablespoons whipped cream. 

1 Tablespoon chopped capers. 

1 Tin anchovies. 

Salt, black pepper and lemon juice to taste. 


Boil the eggs hard and peel. Take a small slice 
off the bottom so that they stand upright easily. 
Cut off the other end two-thirds of the way and 
scoop out the yolks carefully. Mash all but two 
yolks and mix with mayonnaise, mustard, tomato 
paste, sugar, thick cream and chopped capers. Add 
a little black pepper, pinch salt, squeeze of lemon. 
Restuff eggs with this mixture, replace tops and 
arrange anchovies down the side and sprinkle tops 
with remaining egg yolk. Serve on beds of lettuce. 


Indian Eggs 


6 Hard boiled eggs. 

3 Tablespoons vinegar. 

4 Tablespoons soft butter. 

2 Tablespoons mayonnaise. 

Salt, pepper and a little sugar to taste. 
1 Level teaspoon curry powder. 

2-3 Dashes tabasco sauce. 

+ Cup tomato puree. 

14 Tablespoons salad oil. 

Garlic. 

1 Tin flat anchovy fillets (small). 
Parsley. 


Sauce: Combine half cup tomato puree with 14 table- 
spoons salad oil, 1 crushed garlic clove, curry 
powder, salt and pepper to taste. 


Garnish: 1 small tin flat anchovy fillets drained. 
Slit each anchovy in half lengthwise. Sprigs of 
fresh parsley. 

Shell the eggs carefully. Cut each in half lengthwise. 
Remove the yolks and combine the yolks with soft 
butter, vinegar, mayonnaise, seasoning, sugar, curry 
powder and tabasco sauce. Spoon this mixture back 
into the egg white cavities. Mix the ingredients for 
the sauce together. Place the sauce into a large, 
shallow stainless steel platter. Carefully invert each 
filled egg half, cut side down, into the sauce. 
Top each one with two halves of an anchovy arranged 
like an "X", Garnish with tiny sprigs of fresh 
parsley around the edge of the platter or in between 
the egg halves. Chill 10 minutes before serving. 


Hors d’Oeuvre “Cake” 


Serve with drinks. 


1. Cake Mixture: 4 cups flour sifted with 1 
level teaspoon salt and 4 level teaspoons Royal 


baking powder, 3 cup salad oil, 1 cup water and 
2 well beaten eggs. 


2. Filling: 1 cup mayonnaise blended with 1 cup 
cooked cold meat finely cut up. Any one or more 
of these meats may be used: turkey, duck, chicken, 
roast or corned beef, stuffed turkey and tongue. 


3. Garnish for sides and top of the “cake”: 
1 Cup mayonnaise. 
1 Cup pumpernickel crumbs. 
1 Pickled cucumber, thinly sliced. 
1 Hard boiled egg, sliced. 
12-16 Thinly sliced slices of smoked steak. 


1. Cake Mixture: 

(a) Preheat oven to 400°F, 

(b) In a large bowl place the sifted flour, salt 
and Royal baking powder.. 

(c) Stir in the oil, water and, lastly, the beaten 
eggs, mixing in well. 

(d) Turn dough on to a lightly floured board 
and roll out into two 9in. or 10in. diameter 
circles about iin. thick. 
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(e) Lightly oil the reverse side of two Qin. or 
10їп. diameter layer pans and place the two 
circles of dough on the reverse side of these 
two pans. 

(f) Bake dough at 400°F, for about 15 minutes 
or until done. 

(р) Remove to a rack. Allow to cool slightly 
before sliding the baked layers on to the rack 
to cool thoroughly. 

(h) If layers are more than half an inch in thick- 
ness, trim off excess dough with a long knife. 


Filling: 
Spread the meat/mayonnaise mixture between the 


two layers of baked dough. Press firmly together 
but gently so as not to break the layers. 


. Garnish for side of *cake": 


(a) Grate several pieces of pumpernickel together 
to form 1 cup of crumbs. Place these crumbs 
on to a clean board. 

(b) Spread some of the 1 cup mayonnaise, using 

a knife all around the sides of the "cake". 

Turn the "cake" on to its side and roll gently 

into the pumpernickel crumbs, pressing 

down so as to gather as much of the crumbs 
as will stick to the sides. 


(с) 


Garnish for top of “cake”: 


(a) Turn “cake” right side upwards. 

(b) Spread more mayonnaise smoothly over the 

top of “cake”, using a knife. 

In centre arrange overlapping slices of hard 

boiled egg, forming a small ring in centre. 

(d) Arrange an outer ring of thinly sliced slices 

of pickled cucumber, also closely overlapping 

each other, close to the egg slices. 

Roll up each slice of smoked steak to form 

a cone and place these cones around the outer 

edge of the “cake”. The narrower end of these 

cones must touch the circle of pickled 

cucumber. 

Fill a cream tube with the rest of the mayon- 

naise, and using a “star” tube in the bag. 

pipe “stars” of mayonnaise between the cones 

of smoked steak. 

(g) Place the “cake” gently on to a serving plat- 
ter. Refrigerate for 1—2 hours before 
serving. 


(c) 


(e) 


(£) 


Salmon in Crust 


Brioche Dough: 

i Cup warm water. 

2 Packages active dry yeast. 

21 Cups sifted all-purpose flour. 

i Teaspoon salt. 

+ Cup butter or margarine. 

3 Eggs. 

Filling: 

ł lb. Sliced chopped smoked salmon. 
3 Cups cold cooked Tastic rice. 

i Cup melted butter or margarine. 
6 Hard cooked eggs, coarsely chopped. 
i Cup sour cream. 

1 Tablespoon fresh chopped dill. 


Sprinkle yeast over water in a large bowl of mixer. 
Stir until dissolved. Add flour, salt, butter and 3 
eggs. Stir until dissolved. Beat at medium speed for 
four minutes, occasionally scraping from the sides 
of the bowl. Turn out on to a well floured board 
surface, Knead until smooth — about 5 minutes. 
Cover the bowl with waxed paper and then with 
a damp cloth, Let rise in a warm place until double 
in bulk — about 3 hours. 


Filling: 


In a large bowl combine the salmon, rice, melted 
butter, chopped egg, sour cream and dill. Mix well 
and set aside. Heat oven to 350°. Grease a cookie 
sheet. Turn dough on to floured waxed paper. With 
a floured rolling pin roll the dough into a sheet 
15іп. х 18in. Spoon the filling down the centr 
of the dough, leaving a Sin. border on the sides 
and a 3in. border on the ends. Fold the ends over 
the filling, then fold the sides together to seal. Turn 
on to prepared sheet, folded side down, and brush 
with beaten egg. Bake for 40 minutes or until light 
brown. Leave in the pan on wire rack for 10 
minutes 


Caviar-Butter Sauce: 


+ Cup butter. 
2 oz. Caviar. 


Melt butter in small saucepan over low heat. Place 
caviar in sauce server. Pour hot butter over caviar. 
To serve, slice salmon roll and serve caviar butter 
sauce separately. 8—10 servings. 
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Smoked Salmon Parisienne Pie 


Dough: 


4 Pint thick cream. 
4 ]b. Butter. 
2 Cups sifted flour. 


Mix all together until well blended and refrigerate 
for two hours. Roll out and cover ovenproof dish 
(large, approximately 13in. x 9in) with dough. 


Filling: 


7 Eggs. 

1 Pint thick cream. 

Salt and pepper to taste. 

Generous sprinkling ground nutmeg. 
2 Tablespoons butter. 

1 Ib. Sliced Scotch smoked salmon. 
1 Tablespoon flour. 


Brush the dough with unbeaten white of one egg. 
Beat the eggs together with flour, cream, salt, pepper 
and nutmeg. Line dough with slices of smoked 
salmon. Pour over ł of the custard mixture. Add 
the rest of the smoked salmon and the remaining 
custard mixture. Dot with little pieces of butter 
and bake at 375° for 35 minutes. Serve at once. 


Asparagus Anchovy Twist 
Puff Pastry: 


1 Teaspoon salt. 

1 Teaspoon cream of tartar. 
14 Cups breadcrumbs. 

+ Ib. Butter. 

2 Cups flour. 

+ Cup soda water. 


Combine flour, salt and cream of tartar in a bowl. 
Grate butter into flour and crush with a pastry 
blender. Add soda water and stir. Form dough into 
a ball. Wrap dough into wax paper and place in the 
freezer for half-an-hour. Then roll out on a lightly 
floured board or marble slab. Place dough back in 
freezer for 10 minutes. Repeat this procedure twice 
more. Then flour a large serviette lightly and roll 
out the dough thinly into a square. Sprinkle half 
the breadcrumbs over the dough. Roll up in the 
serviette and place in the refrigerator until needed. 


Asparagus Filling: 

1 lb. Tin asparagus salad cuts or cocktail asparagus. 
2 oz. Butter. 

3 Tablespoons flour. 

+ 16. Cheddar cheese, grated. 

8 Anchovy fillets. 

1 Tablespoon caraway seed. 

+ pint sweet cream. 

1 Beaten egg. 

Pinch salt. 


Drain asparagus, reserving the juice. Melt the but- 
ter and add flour, mixing well. Add asparagus juice 
and stir. Then add cream, grated cheese and stir over 
a medium heat until sauce thickens. Fold in the 
asparagus and add a pinch of salt, Remove from 
stove and cool. Unroll the puff pastry and sprinkle 
with the remaining breadcrumbs. Cover half the 
dough with the asparagus filling. Roll up like a 
swiss roll and place on a biscuit sheet. Brush all 
over with the beaten egg. Sprinkle with the caraway 
seed and garnish with the anchovy fillets. Bake in 
a 450^ oven for 10 minutes, then reduce oven to 
3509 and bake for 20 minutes or until pastry is 
golden brown. Serve hot. 


Cheese Tart 


4 lb. Grated cheese, preferably gruyere. 
i Cup grated onion. 

2 Tablespoons butter. 

3 Eggs. 

14 Cups cream. 

Pinch of mustard powder. 

Cayenne pepper. 

1 Teaspoon salt. 

Pie crust. 


Roll pie crust one-eighth-inch thick into large oblong 
ovenproof pie dish. Sauté onion in butter until 
tender. Add grated cheese to onion mixture and toss 
well. Beat eggs and beat in cream, mustard, cayenne 
pepper and salt. Stir cheese mixture into egg mix- 
ture and pour over pie crust. Bake at 400° for 20 
minutes or until golden brown. Cut into small 
squares (approximately 2in. in size). Serve hot or 
cold. 


Variation: 


To make onion cheese pie use 2—3 medium onions 
thinly sliced and 2 cups finely shredded cheese. 
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Mushroom Quiche 


Pastry Dough: 


1 Cup plus 2 tablespoons flour. 

i Teaspoon salt. 

6 Tablespoons butter. 

3 Tablespoons iced water (approximately). 
1 Egg white (small egg). 


Filling: 


6 oz. Gruyere cheese sliced thinly. 
1 Ib. Fresh mushrooms, washed and thinly sliced. 
Butter to fry mushrooms. 


Custard Topping: 


4 Eggs. 

1 Tablespoon flour. 

Ground nutmeg to taste, 
Cayenne pepper to taste. 

1 Cup cream. 

14 Tablespoons melted butter. 


Prepare dough to line a greased 9in. diameter pyrex 
pie dish. Sift flour and salt into a bowl. Grate in 
the butter and add the iced water slowly, beating 
all together with a fork and using only enough 
water to gather the dough together. Roll dough 
out iin. thick. Line the pyrex dish with the dough. 
Brush the dough with a little half-beaten egg white. 
Refrigerate overnight. Remove from refrigerator 
the next day and allow to come to room 
temperature. 


Filling: 


Heat butter and fry the thinly sliced fresh mush- 
rooms. Completely cover the base of the dough with 
overlapping slices of cheese. Place the sauté-ed 
mushrooms on top of the cheese. 


Custard: 


Beat eggs well and combine with rest of the 
ingredients. Pour on top of the mushrooms. Bake 
in a preheated 375°F. oven for 40 minutes, or until 
the custard is set and the top is nicely browned. 
Remove and serve warm. 


Variation: 


For a less rich Quiche use 1 tin drained cocktail 
asparagus instead of the sauté-ed mushrooms. 


Traditional Pizza Pie 


Dough: 

3 Cups flour. 

1 Dessertspoon sugar. 

4 Cup salad oil. 

1 Teaspoon salt. 

1 Yeast cake. 

1 Cup mixed warm milk and water. 

Sift flour and salt into a warmed bowl, make a 
well in the centre. Cream the yeast cake with 1 
teaspoon sugar and add remaining sugar to flour. 
Add yeast mixture, oil and warm milk to the flour. 
Knead all ingredients together very well to form 
a soft elastic dough. Leave in covered bowl in 
warm spot for 2 hours or until dough has doubled 
in bulk. Place on a floured board and pound lightly 
to deflate dough. Stretch out thinly in pie dish, mak- 
ing a rim of the dough, and leave to rise. 

Filling: 

2 Tablespoons olive oil. 

2-3 Skinned tomatoes, sliced. 

Salt, freshly ground black pepper. 

$ lb. Mozarella, or other strongly flavoured cheese. 
2 oz. Tin anchovy fillets. 

1 Small teaspoon dried oregano. 

Olives. 

Cover dough with thinly sliced cheese, sprinkle 
a tablespoon oil over, then cover with tomatoes, 
sprinkle with oregano, season and decorate liber- 
ally with anchovy fillets and sliced olives. Pour 
remaining oil over and bake at 400° till golden 
(20 minutes). 


Quick Pizza Pie 


Pastry: 

+ Ib. Purene. 

14 Cups flour. 

4 Teaspoon salt. 

+ Cup boiling water. 

Filling: 

1 Small tin tomato puree. 

ł lb. Cheddar cheese. 

1 Tin anchovy fillets. 

Olives and/or pickled cucumbers. 

Grate purene into flour and salt. Add boiling water 
and mix together. Put into refrigerator overnight. 
Roll dough out to fit biscuit tin. Spread with tomato 
puree and sprinkle with grated cheese. Decorate with 
anchovies olives, cucumber strips. Bake in hot 
oven. Cut in slices and serve hot. 
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Mushroom Souffle 


14 Cups cold cooked mushrooms (minced). 
1 Tablespoon butter. 

14 Tablespoons flour. 

1 Cup milk. 

2 or 3 Eggs. 

Salt and pepper to taste. 


Melt butter, add flour and milk gradually, stirring 
continuously, and bring to the boil. Add minced or 
chopped mushrooms and seasoning. Then add yolks 
of eggs and beat well. Beat whites of eggs with 
pinch of salt and fold into mixture. Do not beat. 
Turn into buttered fireproof dish and bake in 
moderate oven 350° for 25 to 30 minutes. 


Parmesan and Asparagus Souffle 


8-12 oz. Asparagus. 

1 oz. Butter. 

+ oz. Flour. 

3 or 4 Eggs. 

Little milk or cream. 

Seasoning. 

1-2 oz. Grated parmesan cheese. 


Simmer the asparagus in boiling salted water until 
tender, then rub through a sieve, giving a smooth 
puree. Blend the flour and about 2 or 3 tablespoons 
milk or cream. Add this to the puree, together with 
the butter and cook until smooth. Add grated cheese, 
egg yolks and seasoning. Fold in the stiffly beaten 
egg whites and pour into souffle dish. Bake 25-30 
minutes in a moderately hot oven. 


Cheese Dough for Pastry Rounds for 
Snacks 


4 lb. Cheddar cheese (grated). 
4 Tablespoons butter. 

1 Cup flour. 

Pinch salt. 

Dash cayenne pepper. 


Cream butter and grated cheese together and add 
flour together with seasonings. Mix well and chill 
dough. Remove from refrigerator and roll out to 
tin. thickness оп a lightly floured board. Cut into 
rounds and bake at 350° for about 15 minutes. 


These rounds can be topped with any savoury mix- 
ture of your choice, e.g.: 


Spiced Cream Cheese: 


3 oz. Butter. 

+ lb. Cream cheese. 

| Teaspoon dry mustard. 

4 Teaspoon Worcester sauce. 

6 Fillets anchovies (chopped). 

1 Tablespoon capers. 

1 Tablespoon chopped green olives. 

Salt and pepper. 

Cream butter and cream cheese together and add 
all other ingredients. Spread over pastry and top 
with slice of radish. 


Hints on Snack and Savoury Making 


Spread savoury biscuits with: Cheese spread and 
decorate with red currant jelly. 

Mix cheese spread with a few drops of seasoning, 
chopped nuts and/or olives. 

Mash sardines with a few drops Tobasco, salt, a 
tablespoon of lemon juice, 1 teaspoon chopped 
parsley and 3 tablespoons softened butter. 
Anchovette with chopped eggs. 

Grated yellow cheese and pickle. 


Sandwich spread and mashed egg. 

Minced cooked liver with chutney or tomato sauce, 
Add seasoning. 

Cherries olives, gherkins or prunes rolled in smoked 
steak or beef and grilled in the oven should be 
spiked with cocktail sticks and served hot. 


Caviar Blinis 


Crepe Batter: 


3 Eggs. 

ł Cup of flour. 
Water to mix. 
Salt. 

Butter for frying. 


Add flour to well-beaten eggs. Add salt and enough 
water to make a thin batter, Let batter stand for one 
hour. Heat butter in a frying pan. Place 14 table- 
spoons batter in pan and fry on both sides 
until pale golden in colour. Repeat until all the 
batter is used up. 
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Caviar Filling: 


1 Ib. Cream cheese. 
4 oz. jar kosher caviar. 
+ Pint sour cream. 


Place the cheese-caviar mixture on the crepes and 
roll up, place crepes in a shallow greased baking 
dish and cover with sour cream. Bake in medium 
oven and serve hot. 


Kefthedes 
Fried Meat Balls 


1 lb. Minced beef. 

1 Small grated onion. 

2 Tomatoes, skinned and chopped. 

1 Tablespoon chopped parsley. 

1 Egg. 

1 Tablespoon chopped mint. 

2 Tablespoons breadcrumbs, 

Flour. 

Salt and pepper to taste. 

Oil for deep frying. 

(Origanum may be substituted for mint). 

Mix together all the ingredients except the flour. 
Form the mixture into small balls (1 full dessert- 
spoon per ball). Coat the balls with the flour and 


fry in deep oil over moderate heat until well browned 
and cooked. May be served hot or cold. 


Salmon Loaf 


French Loaf. 

1 Tin red salmon. 
1 Onion, chopped. 
Lemon juice. 
Mayonnaise. 

Salt and pepper. 


Cut loaf in half lengthwise. Remove centre, leaving 
shell. Mash salmon, add onion, lemon juice, mayon- 
naise, salt and pepper, and stuff the base of the 
bread with this mixture. Replace the top, wrap in 
tinfoil and bake in moderate oven for 15—20 
minutes, This loaf can also be made with ancho- 
vette paste, boiled eggs, mayonnaise, sandwich spread, 
snoek and cheese. 


Savoury Eclairs 


24 oz. Flour, 

14 oz. Butter. 

i Pint water. 

2 Eggs. 

Sift flour. Place butter in small saucepan with the 
water and bring to boil. Remove pan from the heat 
and add flour. Use a wooden spoon to beat until 
mixture forms a paste, then a ball in the centre of 
pan. Allow mixture to cool. Add eggs one at a time 
and beat well. Drop teaspoonfuls on greased baking 
tray or make long fingers by using forcing bag. 
Bake at 400° until eclairs are well risen and golden 
brown. Remove from baking sheet and slit down 
sides to allow steam to escape. Cool. Fill with 


chopped herring or tinned salmon mashed with 
mayonnaise and onion. 


Smoked Haddock Pancakes 


Batter: 


4 oz. Flour. 

+ Teaspoon salt. 
1 Egg. 

1 Pint milk. 
Butter or oil. 


Filling: 
2 oz. Haddock. 
Thick white sauce (see sauces). 
1 Dessertspoon parsley. 
Salt and pepper. 
1 oz. Margarine. 
1 Lemon. 
(Continued on next page) 
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Sieve flour and salt together, make hollow in centre 
and break in egg. Add about 2 tablespoons milk 
then beat together with a wooden spoon. Gradually 
draw in the flour from the sides. Add more milk, and 
when about half the milk has been used and the 
mixture is the consistency of thick cream, beat with 
a whisk until the surface is covered with bubbles. 
Stir in the rest of the milk and set aside in a cool 
place for about 30 minutes. Mix the haddock, 
sauce and half the chopped parsley together and 
season well. Cream the margarine and add the 
rest of the parsley. Heat the haddock mixture and 
keep hot. Heat butter or oil in frying pan then 
pour in about five tablespoons of batter for each 
pancake, tilting the pan back and forth to spread 
it evenly. Cook over strong heat for 14 minutes then 
turn. Cook quickly on the other side. Put a spoon- 
ful of hot haddock mixture on each pancake and 
serve at once. Garnish with parsley, dab of butter 
and slice of lemon. 


Chopped Chicken Liver 


+ 1b. Chicken livers. 

1 Onion. 

Debras schmaltz or chicken fat. 
Salt and pepper. 

1 Hard boiled egg. 


Fry onions in Debras schmaltz or chicken fat until 
light brown; add chicken livers and sauté in frying 
pan with lid on until cooked. Mince liver and onions 
together with hard boiled egg. Add salt, pepper and 
Debras schmaltz or fat to taste. Garnish with addi- 
tional chopped hard boiled egg. 


Brawn (Petzah) 


1 Cow heel. 

2 Small onions. 

2 Carrots. 

2 Cloves garlic. 

2 Bayleaves. 

4 Peppercorns. 

Salt to taste. 

3 Hard boiled eggs. 


Boil cleaned cow heel and rest of ingredients, except 
hard boiled eggs, in a large pot half filled with 
water. Boil for 5-6 hours, until meat comes away 
from bones. Add water when necessary. Remove 
bones. Mince meat and mix with strained stock. Pour 
into shallow dishes, and when half set garnish with 
sliced hard boiled eggs. Refrigerate. 


Rarebit Fingers 


1 Tablespoon butter. 
+ Teaspoon salt. 

+ Teaspoon mustard. 
2 Slices bread. 

4 Tablespoon flour. 
6 Tablespoons milk. 
8 Tablespoons cheese. 
Paprika. 


Melt the butter in a saucepan. Add the flour and 
then gradually add the 6 tablespoons milk. Stir 
this mixture until it boils, then add the mustard, 
salt and grated cheese. Now stir the cheese mixture 
until the cheese has melted. Toast one side of the 
bread and pour the rarebit on the untoasted side. 
Next step, remove the crusts and cut toast into 
fingers. Sprinkle the fingers with a little paprika and 
serve garnished with parsley. 


Mushroom Toast 


2 oz. Mushrooms. 
1 Pint milk. 
24 Dessertspoons flour. 
4 oz. Margarine or butter. 
3 Slices hot toast. 
Slices of fried tomato. 
Salt and pepper to taste. 
(Continued on next page) 
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Peel and stalk the mushrooms, clean them in cold 
water with a little salt, then drain and chop. After 
that melt the margarine or butter in a pan, add the 
chopped mushrooms and fry gently for a few 
minutes until tender. Put the milk, except for 3 
tablespoons, into a saucepan to heat. Mix the flour 
into a paste with remaining 3 tablespoons milk and 
gradually add to the heated milk, stirring con- 
tinuously. Cook gently for a few minutes, adding 
salt and pepper to taste, and finally stir in the mush- 
rooms. Serve on buttered toast and garnish with 
fried tomatoes. 


Fish Toast 


1 Cup cooked fish, cold and shredded. 
1 oz. Butter. 

+ Pint milk. 

1 Teaspoon flour. 
1 Yolk of egg. 

3 Slices toast. 

1 Hard boiled egg. 

Seasoning to taste. 

Make a white sauce with the flour, milk and butter 
and when it is boiling put in the fish and season 
to taste. Add the well beaten egg yolk and stir this 
until well blended. Spread the mixture on to slices 
of hot buttered toast, and garnish with chopped 


hard boiled egg and dust with cayenne pepper. Serve 
at once. 


Tomato Toast 


2 Tomatoes. 

1 oz. Butter. 

Cup breadcrumbs. 

1 oz. Grated cheese. 

1 Egg. 

Salt and cayenne pepper. 

Melt the butter in a saucepan and fry the skinned 
tomatoes to a pulp. Add the breadcrumbs, beaten 
egg, salt and cayenne pepper. Stir it while it is 


heating but do not let it boil. When heated, pour 
the mixture on to hot buttered toast and serve. 


Herrings 
Herring Appetizers 


Herring appetizers can be served in many ways. First 
soak the herrings overnight and then fillet or cut 
into pieces, Dress in any of the following ways: 


1. With vinegar, oil, pepper, sliced onions and 
black olives. 

2. With white wine (set aside for a few hours to 
marinate) to which a little sugar and vinegar or 
lemon juice have been added. 

3. With olive oil and lemon juice and tomato halves 
for garnish, 

4. With sour cream or mayonnaise or both mixed 
together. 

5. A piece of filleted herring impaled with a tooth- 
pick on an apple slice. 

6. Fillets rolled up with a dill pickle and sauer- 
kraut for filling, These are called rollmops. 


Brocha's Herring Babke 


Herrings, soaked, cleaned, skinned and filleted. 
Eggs. 

Thick slices fresh white kitke. 

oz. Butter. 

Medium onions. 

Pint sour cream. 
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Soak bread in water. Mince herrings and onions. 
Drain bread, mince. Add eggs and butter to the 
mixture and beat well. Fold in half the quantity 
of the cream. Grease uncovered oven dish, pour 
in mixture and bake in 4009 oven until golden 
brown (approximately 4 hour). Lightly beat remain- 
ing cream and decorate herring before serving. 
Serve hot with boiled potatoes. 


Compote Herring 


6 Large herrings, soaked and filleted. 

1 1b. Compote (mixed dried fruit) soaked for 2 hours. 
2 Onions. 

Sprinkling cinnamon. 

i Cup wine. 

3 Cup vinegar. 

| Cup syrup. 

Place layers of herring, fruit and onions with dusting 
of cinnamon in pyrex dish. Pour over syrup, wine 
and vinegar. Bake in 3509 oven for 2 hours. 
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Goldas’ Herring with Prunes and 

Raisins 

4 Herrings, soaked well and sliced (NOT filleted 
or skinned). 

1 Large onion. 

4 lb. Prunes. 

+ lb. Raisins. 

1 Cup wine. 

2 Tablespoons syrup. 

1 Teaspoon cinnamon. 

2 Teaspoons lemon juice. 


Place herring in ovenware dish with layers of sliced 
onion, prunes and raisins. Cover with wine mixed 
with syrup, cinnamon and lemon juice and bake in 
moderate oven for 45 minutes. (If wine is not suffi- 
cient add more wine to cover herring.) Serve cold. 


Herring Omelette 


3 Herrings soaked very well, about 48 hours. 
6 Eggs. 

3 Small onions. 

Butter for frying. 

Tomatoes. 


Fillet, skin and cut herrings in half lengthwise. Slice 
the onions very finely and fry in butter until golden 
brown. Add herring fillets and fry until light golden 
brown (about 5 minutes) Beat eggs very well and 
pour over herrings. Fry as omelette until golden 
brown on both sides. (N.B. For individual portions 
use 1 egg per half herring.) Serve with fried tomatoes. 


Pickled Herring with Cream 


6 Herrings. 

1 Cup sour cream. 
Juice of 2 lemons. 
1 Sliced lemon. 
Peppercorns. 

2 Sliced onions. 

2 Teaspoons sugar. 


Soak herrings overnight. Clean, skin and bone and 
slice herrings. Place in glass jar in alternate layers 
with onions, lemon slices and peppercorns. Mix 
lemon juice, sugar and sour cream well together 
and add to herrings in jar. 


Herring in Wine and Sour Cream 


6 Herrings (with soft roe or milt), 
i Cup white wine. 

Vinegar. 

2 Thinly sliced onions. 

3 Bay leaves. 

1 Teaspoon peppercorns. 

2 Tablespoons sugar. 

+ Pint sour cream. 


Clean and soak the herrings overnight. Soak the white 
milt separately for 12 hours. Bring the vinegar to 
the boil with the onions, bay leaves and pepper- 
corns. Add the wine and heat but do not boil. Sieve 
the roes so that you eliminate the membranes and 
mix with the sour cream and sugar. Add to the 
onion mixture. Fillet the herring and cut into pieces. 
Layer with sauce in a jar and marinate for a day. 
Keep refrigerated. This is a very delicate appetizer, 
despite the high herring flavour. 


Herrings in Cream Sauce (Hot) 


3 Herrings. 

Water. 

2 Medium onions. 
+ Pint sour cream. 
2 Eggs. 


Slice the herrings into fairly large portions (approxi- 
mately 4 slices per herring). Place in saucepan, cover 
with cold water and heat until water boils. Pour off 
water, replace with fresh cold water and boi] again. 
Repeat this process twice more. 


Sauce: 


Slice onions thinly and boil until soft. Beat sour 
cream with the eggs. Combine cream mixture with 
boiled onion over very low heat to ensure cream 
does not curdle. Place herring in ovenproof dish 
and cover with sauce. Serve hot with boiled potatoes. 
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Mustard Pickled Herring 


Herrings. 

Cup white vinegar. 

Bay leaves. 

Peppercorns. 

Eggs. 

Cup of sugar. 

Heaped dessertspoon mustard (mix with water). 
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Soak the herrings overnight. Boil one cup of vin- 
gar with bay leaves and peppercorns, Beat three 
eggs with sugar and mustard in the top of a double 
boiler. Pour the vinegar over the egg mixture. Stir 
for ten minutes or until it thickens, and then allow 
to cool. Pour over the soaked herrings and onions. 


Danish Pickled Herring with Wine 


4- Herrings. 

Two-thirds cup sugar. 

+ Cup oil. 

1 Cup red wine. 

Two-thirds cup brown vinegar. 
Two-thirds cup canned tomato puree. 
2 Chopped onions. 

2 Chopped apples. 

| Teaspoon prepared mustard. 

+ Teaspoon pepper. 


Soak herrings overnight and then skin, fillet and 
cut into slices. Mix all other ingredients, pour 
over the fillets and bottle. 


Sweet and Sour Herrings 


4 Herrings. (Soak herrings for 6 hours). 

1 Sliced onion. 

Peppercorns and 2 bay leaves. 

1 Tablespoon golden syrup. 

2 Tablespoons sugar, or to taste. 

Juice of 3 medium sized lemons. 

1 Cup water. 

+ Cup sultanas. 

Slice onions, place in saucepan and boil in 1 cup 
water until soft. Then add to the saucepan the pep- 
percorns, bay leaves, sultanas, lemon juice, sugar. 
syrup and sliced herrings and cook for a few minutes. 
Serve hot or cold. 


Chopped Herring 


5 Herrings. 

2 Small onions. 

5 Hardboiled eggs. 

3 Large apples. 

15 Marie biscuits. 

4 Cup vinegar. 

Dash pepper. 

| Teaspoon sugar, or to taste. 

+ Teaspoon cinnamon (optional). 

| Dessertspoon Mosmark's matzo meal (optional). 
Soak herrings overnight. Skin, bone and clean them. 
Drain well, squeezing all the water out, Mince her- 
rings, 4 eggs, onions, apples and Marie biscuits. Add 
vinegar, pepper, sugar, matzo meal and cinnamon. 
Mix very well together. Garnish with extra hard 
boiled eggs, the yolks and whites sieved separately. 


Herrings au Gratin 


3 Salt herrings. 

+ 1. Tomatoes. 

Pepper to taste. 

2 Tablespoons chopped parsley. 
1 oz. Breadcrumbs. 


Cut off herring heads and clean and bone herrings. 
Soak overnight in a basin of water. Skin and slice 
tomatoes and place in a buttered fireproof dish. 
Sprinkle the tomatoes with pepper to taste. Lay the 
herring fillets on the tomatoes and cover with 
chopped parsley and breadcrumbs. Bake in a 
moderate oven for about half an hour and then, if 
desired, brown under the grill for a few minutes. 
This is very tasty served with a green salad and 
crisp French loaf. 


Herring Salad 


4 Pickled herrings. 

3 Hard boiled eggs. 

1 Bunch radishes. 

1 Large apple. 

| Large pickled cucumber or 2 small ones. 

1 Cup mayonnaise. 

} Cup cream. 

Cut herrings into small pieces and discard bones. 
Dice radishes, apples and cucumbers. Chop eggs 
coarsely. Combine mayonnaise and cream and pour 
over the above ingredients, mixing the liquid in 
carefully. Garnish with tomato and eggs. 
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De Luxe Pickled Herring 


Herrings. 

Large onions. 
Peppercorns. 

Bay leaves. 
Tablespoons sugar. 
Cup sweet red wine. 
Bottle vinegar. 

Cup water. 


— ee N A ос I2 с 


Soak herrings overnight. Skin and cut into pieces. 
Place in a jar and sprinkle in peppercorns and bay 
leaves. Mix all other ingredients together and pour 
over herring. Allow to stand for 3—4 days before 
eating. 


Glazed Herrings 


Salted herrings. 

Red onion, sliced. 
Leek, sliced. 

Carrot, sliced. 

Bay leaves. 

Whole white peppers. 
Allspice. 

Cloves. 
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Marinade: 


1 Cup strong white vinegar. 
2 Cups water. 
+ Cup sugar. 


Clean fish and soak overnight in cold water. Drain 
and cut crosswise in iin. slices without removing 
bones. Arrange herrings and dry ingredients in alter- 
nate layers in glass jar. Combine ingredients for 
marinade in saucepan and bring to boil. Chill and 
pour over herrings. Leave to stand in a cool place 
for one day. Serve direct from jar. 


Farinaceous 


Blintzes (14 thin pancakes). 


3 Large eggs. 

1 Teaspoon salt. 

14 Cups flour. 

2 Cups water. 

i Teaspoon Royal baking powder. 


Beat eggs and salt. Mix flour and water in small 
bowl and gradually add a little of the beaten egg, 
then add this mixture to the rest of the beaten egg. 
(This is to prevent lumping.) Cover work surface 
next to your stove with wax paper on which pan- 
cakes can be tossed as cooked. The secret of mak- 
ing thin, tender blintzes is to watch the heat of the 
pan carefully. Use a 6in. iron skillet. Heat this 
gradually until a bit of butter dropped in it will 
sizzle but not spatter or smoke. Try to keep pan at 
this same heat. Grease pan lightly but completely 
with butter. Pour enough batter to make thin layer 
that will just cover the pan. Move pan backwards and 
forwards as you are pouring so pan will be covered 
quickly and evenly. The pancakes should start 
bubbling almost immediately. Give pancake just 
a few seconds until set and then invert pan over 
wax paper so that pancake will drop out. 

Note: Pancake is now lying raw side down. Continue 
making rest of pancakes, greasing pan when 
necessary. 


Filling: 


+ lb. Cream cheese. 

1 Egg, beaten. 

Salt and pepper to taste. 
| Tablespoon sugar. 

2-3 Tablespoons cream. 
4 Teaspoon cinnamon. 


Mix above ingredients. Place spoonfuls of the fill- 
ing on each pancake and fold into envelope shape. 
Either fry in butter or oil or bake in well greased 
oven dish and dot each blintze with butter. 


Variations: 


Jam: These blintzes may be filled with jam instead 
of the cheese mixture. 

Meat: Fry pancakes in oil or Debras schmalz. Fill 
with minced meat or chicken combined with a little 
grated onion and 1 beaten egg. Season to taste. 
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Pasta Loaf 


+ lb. Macaroni. 

3 Eggs. 

2 Quarts water. 

1 Dessertspoon salt. 


Cook macaroni in a large saucepan containing the 
boiling salted water. For this loaf it is necessary 
to have the macaroni well cooked rather than under- 
done. Drain and mix with well beaten eggs, Season 
to taste, and turn into a buttered fireproof mould. 
Place the fireproof dish in a pan containing about 
lin. of water, and bake at 375° for 30-40 minutes. 
Variations: 

If desired, the loaf could be sweetened to taste with 
sugar and cooked apple added to the mixture, in 
which case other seasoning would not be used. Four 
tablespoons of grated cheese may be used if a 
savoury loaf is desired. 


Salmon Cannelloni 


Crepes: 

2 Eggs. 

Pinch of salt. 

1 Cup flour. 

14 Cups water. 

+ Small teaspoon Royal baking powder. 


Filling: 

Tins salmon. 

Tablespoons mayonnaise. 

Teaspoons sandwich spread. 

Pickled cucumber (diced). 

Hard boiled eggs (diced), 

Salt, pepper and tabasco sauce to taste. 
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Remove bone from fish and flake. Mix together all 
ingredients and blend with fish. 

Beat eggs and water well. Add flour, sifted with 
salt and baking powder. Beat till smooth. Heat 
small frying pan well. Grease ligtly with oil. Pour 
batter very thinly to coat bottom of pan. Cook 
till dry. Then invert pan on to brown paper. Place 
a spoonful of the fish mixture on each crepe. Roll 
up, tucking in the ends and place in a greased oven- 
proof dish. Pour over + pint sour cream, sprinkle 
with + lb. grated cheddar cheese. Bake for à hour, 
moderate oven. 


Spinach Cannelloni 


Ingredients for batter: 

+ Cup flour. 

1 Teaspoon Royal baking powder. 
Pinch of salt. 

1 Egg, beaten. 

14 Cups milk. 


Ingredients for filling: 

3 Bunches spinach. 

i Ib. Strong cheddar cheese. 
Salt and pepper and sugar to taste. 
+ Pint thick cream. 

1 Small tin tomato puree. 


Pancakes: 

Sift flour, baking powder and salt into bowl. Mix 
the beaten egg with the milk and pour on to flour 
mixture. Mix well and allow to stand for one hour. 
Fry tablespoons in well buttered pan. When cooked 
on the one side turn and cook on other side. Tilt 
out on to a clean cloth. 


Filling: 

Remove stalks, wash spinach in water. Drain 
water. Mince or chop finely, add grated cheese and 
seasoning. Place one tablespoon of the filling in 
each pancake. Roll up. Place in a buttered oven- 
proof dish. Cover with tomato puree mixed with a 
little sugar and the cream. Bake 350° for 30 
minutes. Place under hot grill five minutes before 
serving. 


Delicious Cheese and Macaroni 


Packet macaroni. 
Onions. 

Tomatoes (skinned). 
lb. Parmesan cheese. 
Egg. 

Cup milk. 
Teaspoon salt. 
Butter for frying. 


Boil half packet macaroni in salt water for 20 
minutes. Drain and wash under cold water, Sauté 2 
onions and 2 skinned tomatoes in butter. Place half 
macaroni at the bottom of oven dish and place half 
of the tomato puree over and sprinkle with parmesan 
cheese. Add the rest of the macaroni, tomato and 
more cheese. Beat 1 egg with 1 cup milk and then 
pour over mixture and sprinkle with remaining 
cheese. Bake until light brown. 
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Italian Spaghetti 


Pints water. 

oz. Spaghetti. 
Tablespoons butter. 
Cloves garlic. 

Onion. 

Tomatoes. 
Tablespoons oil. 

Salt and pepper to taste. 
Grated cheese. 
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Boil spaghetti for 5 minutes, making sure that the 
water is boiling before putting in the spaghetti. 
Add a pinch of salt to the water. Strain and wash 
spaghetti, making sure that all traces of starch have 
been removed. Simmer spaghetti in butter in sauce- 
pan over low heat until soft. Chop garlic and onion 
and fry in oil until golden brown. Cut tomatoes into 
small pieces and add to the garlic and onion and fry 
for 5 minutes more. Season with salt and pepper. 
Pour tomato mixture over cooked spaghetti and 
serve with grated cheese. 


Variation: 


Use 1 tablespoon tomato paste thinned with one- 
quarter pint liquid reserved from water spaghetti 
was boiled in instead of tomatoes. 


Spaghetti and Mushroom Loaf 


8 oz. Spaghetti. 

1 oz. Butter. 

2 oz. Mushrooms. 

1 Tomato. 

Few breadcrumbs. 

1—2 Eggs. 

Seasoning. 

1 Tablespoon grated cheese. 


Cook spaghetti and when soft chop it in small 
pieces. Heat butter and fry the chopped mushrooms 
and tomato until soft. Stir cheese into the spaghetti, 
adding other ingredients. Press into greased tin and 
bake for at least 30 minutes. 


Spaghetti and Meatballs 


lb. Mincemeat. 

Cup meat stock. 
Tablespoon parsley. 
Eggs. 

Teaspoon pepper. 
Bayleaves. 

Slices wholewheat bread. 
Medium onion. 

Large garlic clove. 

Rind of half lemon. 

1 teaspoon salt. 

Pinch of cloves and nutmeg. 


Soak the bread in the meat stock for about 15 
minutes, While the bread soaks, chop garlic, onion 
and parsley very finely and grate lemon, even grating 
in some of the white pulp. Put meat in large mixing 
bowl, squeeze liquid from bread, add bread, chopped 
vegetables, grated lemon, eggs, all seasonings except 
bayleaves to meat. Cover and let stand at least 
an hour for all the flavours to develop. After the 
mixture has mellowed shape 12 large meatballs about 
3in. in diameter (smaller ones tend to dry out during 
baking). Grease bottom of roasting pan with salad 
oil, toss in bayleaves and carefully place meatballs 
in pan. Bake in a 450? oven for 15 minutes then 
brush with salad oil and bake for another 15 
minutes. 
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Sauce: 


+ lb. beef. 

Oil. 

1 Clove garlic, chopped. 
Chopped parsley (2 tablespoons). 
+ Cup white wine. 

2 lb. tomatoes. 

1 Tin tomato paste (small). 
Water, salt and pepper. 


Chop beef in good-size chunks and fry in oil with 
garlic and parsley. Pour in wine and cook very 
slowly for 10 minutes.. Season with salt and pepper. 
Stir in tomatoes, quartered and peeled, and tomato 
paste and 1 cup water and cook 30 minutes. Finally 
add roasted meat balls to sauce and cook over 
medium heat for 1 hour longer, stirring occasionally. 
To serve, lift out meatballs and pour sauce over 
cooked, well drained spaghetti, which has been 
boiled in salted water. 
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Risotto with Mushrooms 


+ Cup olive oil (or other oil). 
2 Tablespoons chopped onion. 
14 Cups milk. 

+ Cup parmesan cheese. 

1 Cup Tastic rice. 

1 Cup mushrooms (sliced). 

2 Tablespoons butter. 

Salt and pepper. 


Heat olive oil and sauté onion until soft but not 
brown. Add mushrooms and cook gently for about 
5 minutes. Add rice and sauté until light gold in 
colour, stirring constantly. Add milk and simmer 
until all the liquid is absorbed and rice is tender. 
Place on serving dish, sprinkle with cheese and dot 
with butter. 


Pilaf 


2 Cups Tastic rice. 

4 Cups water. 

4 Tablespoons butter/oil. 
1 Cup tomato juice. 
Salt. 


Put butter/oil into a pan and melt; add the rice 
and cook very slowly for about 20 minutes, stirring 
all the time so that the rice will be evenly buttered 
and cooked. Boil the water in a separate pan with 
tomato juice and salt to taste. When water boils 
pour it over the rice. Stir over direct heat for 20 
minutes or until all the water is absorbed by the 
rice. Remove pan from stove, cover it with a clean 
cloth and a lid and allow to stand for 10 to 15 
minutes before serving. 


Egg Dishes 


Basic Savoury Souffle 


2 Tablespoons butter. 

2 Tablespoons flour. 

+ pint hot milk. 

5 Egg yolks. 

4-6 Ounces grated cheese. 
6 Egg whites. 


Salt and freshly-ground black pepper. 

Melt butter, add flour gradually and mix to a smooth 
paste, stirring constantly. Add hot milk and cook 
in double saucepan until sauce is smooth and thick. 
Remove from fire and add egg yolks, one by one, 
alternately with a mixture of grated gruyere and 
grated parmesan. Mix well and return to fire. Cook 
until cheese melts. Add generous amounts of salt and 
pepper, remove from fire and allow to cool 
slightly. Beat egg whites stiffly and fold into the 
warm cheese mixture, Pile mixture in a buttered 
souffle dish or casserole. Bake in a preheated oven 
(3509F.) for 35 to 40 minutes, or until souffle is 
golden, Serve immediately. Serves four. 


Sherry Eggs 


4 Slices bread. 

Rind of 1 orange. 

6 Eggs. 

1 Tablespoon sherry. 

3 Teaspoons tomato paste. 
2 Tablespoons butter. 
Pinch salt, cayenne pepper. 


Fry 4 slices bread, set aside to keep hot. Grate rind 
of orange, keep aside. Break 6 eggs in a bowl, 
beat them, add 1 tablespoon sherry. Beat again, add 
3 level teaspoons tomato paste, salt, cayenne and 
beat once again. Melt butter in omelette pan and 
scramble eggs. The secret of having your scrambled 
eggs light and creamy is to snatch them from the 
stove while one-third is still liquid and continue to 
stir them off the stove until set. Serve portions on 
fried bread, sprinkle well with grated orange peel 
and serve at once. 


Cheese Omelette and Peas 


1 Cup breadcrumbs. 
1 Cup milk. 
2 Eggs. 
2 oz. Dry grated cheese. 
1 Tin peas. 
Salt and pepper to taste. 
Butter for frying. 
(Continued on next page) 
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Beat the crumbs and milk together. Beat egg yolks 
into them, add cheese and seasoning. Whip egg whites 
stiffly and fold in. Have ready a hot frying pan and 
in it melt a small nut of butter. Drop large table- 
spoons of the batter into the pan and brown quickly 
on both sides. Pile in the centre of a hot plate and 
surround with hot drained peas. 


Curried Eggs 


Hard boiled eggs. 

pint white sauce (see under sauces). 
Apple. 

Bananas. 

Onion. 

Tomato, skinned and chopped. 
Tablespoon curry powder. 
Dessertspoons apricot jam. 
Tablespoons butter. 
Dessertpoons lemon juice. 
Salt and pepper to taste. 
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Melt butter in frying pan and add chopped onions 
and apples and fry until soft, then add bananas and 
tomatoes and fry lightly. Mix curry powder, lemon 
juice and apricot jam. Add to frying pan then 
gradually add white sauce, stirring constantly. Pour 
this mixture over the eggs and serve hot on bed 
of Tastic rice. 


French Omelette with Apricots in 
Brandy 


+ Cup apricot jam. 

1 Cup strained tinned apricots. 

2 Tablespoons brandy. 

6 Eggs. 

i Teaspoon salt. 

2 Teaspoons castor sugar. 

2 Tablespoons margarine or butter. 


Heat thoroughly half cup apricot jam with 1 cup 
strained tinned apricots and add 2 tablespoons 
brandy, Meanwhile beat lightly together 6 eggs with 
salt and castor sugar. Heat margarine in pan and 
add a little to the egg mixture, and then turn the 
eggs into the pan. As the mixture cooks on the 
bottom and sides, prick with a fork so that the egg 
on top can run underneath. When the eggs begin 
to thicken fill quickly with apricot mixture and 
fold. Let it stand for a minute, sprinkle with castor 
sugar and serve immediately. 


Swiss Eggs 


4 Eggs. 

4 oz. Cheddar cheese. 
1 oz. Butter. 

2 Tablespoons cream. 
Salt and pepper. 


Grate 1 oz. cheese and with a very sharp knife cut 
the remainder of cheese into wafer-thin slices, Butter 
fireproof dish. Cover with the thin slices of cheese. 
Break the eggs carefully onto the bed of cheese, 
being careful not to disturb the yolks. Season with 
salt and pepper. Place a spoonful of cream on top 
of each egg. Sprinkle with the grated cheese. Bake 
for 15 minutes in a hot oven 450°, gas mark 6. 
Glaze under a hot grill. This recipe can be made 
with 1 oz. parmesan cheese and 1 sliced green 
pepper. 


Eggs Neapolitaine 


4 Tablespoons butter. 

3 Tablespoons chopped onions. 

1 lb. Canned tomatoes. 

2 Tablespoons chopped green peppers. 
6 Eggs. 

4 Cup breadcrumbs. 

+ Cup grated cheese. 


Melt 4 tablespoons butter in heavy frying pan and 
add 3 tablespoons chopped onion, 1 Ib. can tomatoes 
and 2 tablespoons chopped green peppers. Season to 
taste and cook for about 10 minutes. Pour mixture 
into shallow baking dish, break 6 eggs over, season 
lightly and cover mixture with half cup breadcrumbs 
and half cup grated cheese. Bake at 350° for 20 
minutes. 
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Eggs Florentine 


4 Lightly poached eggs. 

White sauce (see under sauces). 

2 Packets frozen spinach (or 1 lb. fresh). 
2 Tablespoons butter. 

1 Clove garlic. 

4 Cup breadcrumbs. 

2 Tablespoons grated cheese. 


Cook spinach in water until tender, drain and chop 
finely, spread spinach in oven-proof dish and arrange 
eggs on top. Cover with medium white sauce and 
sprinkle with a topping made as follows: Melt 2 
tablespoons butter. Add garlic and simmer slowly for 
3 minutes, Remove garlic and remove from heat. Mix 
breadcrumbs and grated cheese into butter, Bake 
for 5 minutes at 375°. If desired, brown under broiler. 


Eggs Baked with Cream and Wine 


Eggs. 
Teaspoons prepared mustard. 
Pint cream. 


8 
2 
+ 
2 Tablespoons grated cheese. 
2 Tablespoons dry white wine. 
2 Tablespoons lemon juice. 

+ Cup breadcrumbs. 

2 Tablespoons butter. 


Salt and pepper to taste. 


Carefully break eggs into buttered casserole dish. 
Mix together lemon juice, grated cheese, cream 
and wine. Add mustard, salt pepper to taste. Cover 
eggs with the sauce and sprinkle breadcrumbs over 
the top. Place casserole dish in a pan of hot water 
and bake at 350° for approximately 15 minutes. 
Serves four. 


Scotch Woodcock 


8 Large eggs. 

3 Tablespoons butter. 
4 Cup dry sherry. 
Salt. 

Pinch pepper. 

6 Slices toast. 
Anchovy paste. 


Beat eggs with salt and pepper and scramble in 2 
tablespoons butter over low heat, gradually stirring 
in sherry. Spread toast with remaining butter and 
anchovy paste. Serve eggs on top of hot toast. 
Serves six. 


Fontana 


Fontana Cheese Rolls 


Here's how: 

Preheat your oven to 250°F and pop in Fontana pre- 
baked fresh-frozen rolls for 8 minutes. Meanwhile slice 
sufficient cheese. Split the rolls in two or three, and 
spread thinly with butter then top with cheese. Put them 
back in the oven for 2 minutes. Serve them hot. Lots 
of them! 


Fontana Garlic Rolls 


Here's how: 

Preheat your oven to 250°F and pop in Fontana pre- 
baked fresh-frozen rolls for 10 minutes. Meanwhile, 
prepare garlic butter by mixing finely-chopped garlic 
into butter (half a clove per 1 lb. of butter) or alterna- 
tively add garlic salt to butter. Slice the rolls diagonally 
and spread with garlic butter. Pop them back for a 
minute. Serve them hot. They're scrumptious. 


Fontana Salami Rolls 


Here's how: 

Preheat your oven to 250°F and pop in Fontana pre- 
baked fresh-frozen rolls for 10 minutes. Allow them 
to cool then split, add Debras Schmalz, and stacks of 
thick salami slices. Listen to the lips smack. 


Every good cook 
needs a 
Nest Egg 


The South i SOUTH AFRICAN 


the friendly people р ERMAN ENT 
at the... BUILDING SOCIETY 


Growing with South Africa...since 1883 


MORPHY RICHARDS APPLIANCES 
IRONS, TOASTERS, HAIRDRYERS, 
CURLERS, ROTARY IRONERS, ETC. 


* 


AVAILABLE AT ALL HIGH CLASS 
STOCKISTS OF ELECTRICAL APPLIANCES 
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WITH THE COMPLIMENTS OF 


ANGLO AFRICAN SHIPPING COMPANY 
(1936) LIMITED 


PLANTATION HOUSE 
106 PRITCHARD STREET 
JOHANNESBURG 


This Page is Sponsored by 
The Manufacturers of:- 


* Epic 


Pure sunflower seed oil 


* Parava 
The IOO% pure vegetable fat 
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* Maypole Margarine 


i 
* Yum-Yum 


Peanut Butter 


* Purene 


Pure cookin g fat 


| | 
| From electric tooth-brushes 

| to locomotives... 

| from radios to refrigerators... 


| If it’s made by General Electric, 
| you know it's good. 


Щ GENERAL CD ELECTRIC 


U.S.A. 


Fish Stock (Court Bouillon) 


Bones, heads and trimmings of fish. 

34 Pints of water. 

1 Sprig parsley. 

1 Bay leaf. 

Few crushed peppercorns. 

2 Cloves garlic (optional). 

4 oz. Salt. 

1 Onion. 

Place bones, heads“ and trimmings in a pan with 
the water. Add the rest of ingredients and boil for 20 
minutes. Strain. If desired, quarter cup vinegar or 
wine may be added to the water. 


Curried Fillet of Sole 


6 Tablespoons butter. 

Chopped onion. 

Salt and pepper. 

14 Teaspoons curry powder. 

4 Pint sour cream. 

4 lb. Mushrooms. 

About 1 cup white wine. 

4 Filleted soles. 

14 Tablespoons flour. 

+ Cup milk. 

3 Large sliced tomatoes. 

Melt 3 tablespoons butter in pan, add onion, salt, 
pepper, curry and one-third cup white wine. Cook 
fillets, a few at a time, slowly 2 or 3 minutes. Gently 
lift fish to shallow casserole. Repeat until all are 
cooked, pour over it liquid remaining in pan. Melt 


Fish 


3 tablespoons butter, add flour, stir until blended. 
If fresh mushrooms are used, add to butter before 
flour is added. Gradually add two-thirds cup wine, ` 
cream and milk, cooking and stirring constantly 
till thickened. Pour over fish, top with sliced toma- 
toes. Cover and bake in moderate oven, 350°, for 
about 20 minutes. 3 


Sole aux Amandes (Sole with 
Almonds) 


4 Soles. 

2 Tablespoons oil and 2 tablespoons butter. 
Salt and pepper. 

1 Cup chopped mushrooms. 

+ Cup blanched almonds. 

Chopped chives. 

Parsley. 

Juice of 1 lemon. 

Cream (quarter pint). 


Wipe each fish. Dip in cream then in flour, and sauté 
soles in 2 tablespoons each of hot oil and butter. 
Sprinkle the fish with salt and pepper and brown 
over medium heat for 15 to 25 minutes, or until 
they are golden on each side. Transfer the soles 
to a heated dish. Combine ł cup chopped mush- 
rooms with 4 cup blanched almonds, a little chopped 
chives, parsley and salt and pepper to taste. Fry the 
mixture in butter over gentle heat for a few minutes. 
Add the juice of one lemon and continue to cook 
the stuffing until the butter begins to sizzle again. 
Spread this stuffing over the fish and sprinkle it 
with chopped parsley. 
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Delices de Sole Lucas Carton 


3 Soles (1—14 Ib. each). 

6 Ounces butter. 

+ Medium onion, finely chopped. 

1 Sprig parsley. 

6-8 Tablespoons dry white wine. 

2-4 Very ripe tomatoes. 

2 Ounces very white button mushrooms. 
6-8 Tablespoons cream. 

Salt and freshly ground black pepper. 


Have soles filleted and soak fillets and bones in 
cold water for one hour. 


To make fish fumet: Cut bones in 4 or 5 pieces and 
simmer gently in a covered saucepan for 6 to 8 
minutes with chopped onion, parsley and 2 table- 
spoons butter. Moisten with dry white wine and 6 
to 8 tablespoons water. Bring to the boil, skim 
scum from surface and simmer for 10 to 12 
minutes, Butter an ovenproof dish and place fillets 
of sole in it. Season well with salt and pepper, to 
taste. Peel, seed and chop tomatoes and scatter over 
fish fillets with mushrooms which you have cut into 
slivers, Pour over the fumet., Cover with buttered 
paper and bring to the boil. Cook for 7-8 minutes. 
Pour the liquid into a saucepan, stir in the cream 
and reduce over a high flame until the sauce is of 
the desired consistency. Place sauce in the top of a 
double saucepan and gradually add remaining butter 
in little pieces, whisking sauce constantly, without 
letting water under pan come to the boil. Cover 
the fillets with this sauce and glaze under the grill 
for a few seconds. Serve immediately. Serves six. 


Fillets of Sole Bonne Femme 


2 Soles (about 1 lb. each). 

2 Tablespoons finely chopped onions. 

2 Tablespoons finely chopped mushrooms. 
+ Pint dry white wine. 

Fish stock (made from fish trimmings). 

1 Bouquet garni (bay leaf, thyme, 4 sprigs parsley). 
24 Button mushroom caps. 

2 Tablespoons butter. 

1 Tablespoon lemon juice. 

Flour. 

Butter. 

Salt and freshly ground black pepper. 


Have soles filleted and season generously with salt 
and black pepper and put them in the bottom of a 
buttered baking dish. Sprinkle with finely chopped 
onions and mushrooms and add & pint wine and 
just enough fish stock to cover the fish. Add bou- 
quet garni, bring to the boil, cover and bake in a 
moderate over (3759F.) for 10 minutes, Sauté mush- 
room caps in butter and lemon juice until tender. 
Arrange poached fillets on a heated serving dish. 
Put fish liquor into a small saucepan, add remain- 
ing wine and reduce over a brisk flame to two-thirds 
of the original quantity. Thicken the sauce if neces- 
sary with a beurre manie (made by kneading equal 
quantities of butter and flour to a smooth paste). 
Bring sauce to the boil and cook until it has the 
consistency of cream. Place 3 mushroom caps on 
each portion of sole, pour sauce over, and glaze 
for a minute or two under grill before serving. 
Serves four. 


Sole Veronique 


3 Soles, filleted. 

1 Large teaspoon lemon juice. 
4 Cup white wine. 

1 Tablespoon butter. 

1 Cup cream. 

4 Cup seeded white grapes. 
Salt and pepper to taste. 


Season soles and place in a well buttered baking 
dish. Sprinkle with lemon juice. Pour in wine, place 
lid on dish and bake in moderate oven for about 
15 minutes. Pour over cream, sprinkle with grapes 
and place under broiler until sauce browns. 


Sherried Soles au Gratin 


2 Large filleted soles. 

2 oz. Butter. 

1 Teaspoon salt. 

Dash pepper. 

4 Cup grated cheese (cheddar). 
1 Large onion chopped fine. 

+ Cup cream (sweet or sour). 

3 Tablespoons sherry. 

1 Cup tomato. puree (small tin). 
1 Egg (beaten). 

Flour. 


(Continued on next page) 
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Fry soles, which have been dipped in egg and flour, 
They must be golden in colour but not too brown. 
Place fish in ovenproof dish. Sauté chopped onion 
in butter. When golden in colour add tomato puree, 
sherry, salt, pepper and cream. Stir and remove from 
stove as soon as it comes to the boil. Don’t allow 
to boil as cream will curdle. Pour sauce over fillets 
of sole, top with grated cheese and bake in 400° oven 
for 30 minutes. Decorate with parsley and serve 
together with mashed creamed potatoes, If desired, 
pipe duchesse potatoes around soles 10 minutes 
before serving so that the potatoes can brown in 
the oven. 


Soles Caprice 


2 Soles, filleted. 

+ lb. Butter, melted. 
Breadcrumbs. 

4 Bananas. 

Salt and pepper to taste. 


Dip fillets in melted butter and then in freshly pre- 
pared breadcrumbs. Press crumbs well in with knife. 
Brush with butter again and grill until cooked. 
Slice bananas, fry lightly in butter and place half a 
banana on each side of sole. Serve with duchesse 
potatoes and salads. 


Sole Taj Mahal 


3 Filleted soles. 

Salt and pepper. 

A little flour. 

3 Tablespoons butter for frying. 


Sauce: 


2 lb. Fresh tomatoes. 
1 Onion (chopped). 
4 Pint sour cream. 


Season soles with salt and pepper and a little flour. 
Fry both sides lightly in hot butter. Place in fire- 
proof dish. 


To make sauce: 


Fry onion in butter, add fresh sliced tomatoes and 
add seasoning to taste. When soft, puree and strain 
and add cream. Pour over fish and bake for half 
an hour in slow oven — 300°. 


Soles in Cream 


4 Soles, filleted. 

Salt. 

Celery salt. 

2—3 lb. Sliced mushrooms. 
1 Tablespoon flour. 

Butter (3 tablespoons). 

1 Onion, chopped finely. 

1 Pint sweet cream. 

1 Cup white wine. 

1 Tablespoon flour. 


Wash and drain fillets of soles. When dry, salt 
well with half salt and half celery salt, Roll and 
place in pyrex dish. 


To make sauce: 


Sauté washed, sliced mushrooms in butter with 
chopped onions. Cover with greaseproof paper 
and cook slowly until all the juice has disappeared 
and mushrooms are about to dry. Pour over one 
pint sweet cream, bring to boil, add white wine and 
sprinkle in one tablespoon flour to bind the sauce. 
Pour over soles and bake in oven for one hour 
at 350°F, then turn oven down to 250° and bake 
for further 10 minutes. 
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Soles and Asparagus 


3 Filleted soles. 

1 Tin asparagus. 

1 Cup grated cheddar cheese (strong). 
1 Cup wine. 

Bechamel sauce (see sauces). 


Roll fillets of sole around asparagus tips and steam 
for 20 minutes in asparagus juice only. Make becha- 
mel sauce. Add 1 cup strong cheddar cheese grated, 
and 1 cup wine to bechamel sauce and rest of 
asparagus spears and cover fish with mixture. Bake 
for 10-15 minutes. Serves six people. 


Quick Sole Asperge 


8 Fillets of sole. 

3 Tablespoons butter. 

1 Tin asparagus tips. 

1 Tin cream of asparagus soup. 
4 Pint thick cream. 


Salt and pepper to taste. 


Fry sole fillets in hot butter for one minute. Season 
and roll asparagus tips in each fillet. Place in casse- 
role. Make a sauce of one tin cream of asparagus 
soup and half pint thick cream. Add to the soles 
and bake at 375° for 20 minutes. 


Soles French 


4 Soles, filleted. 

Anchovy paste. 

Butter or oil. 

Grated cheese. 

Tomato sauce (see sauces). 
Cream (if desired). 


Spread fillets of soles with anchovy paste (not too 
much) and roll up, Put in baking dish with a dab of 
butter or oil on each and bake for 10 minutes. 
Take out of oven and pour over a mixture of grated 
cheese and tomato sauce and bake for a further 
10 minutes. A little thick cream can be added to 


the mixture. 


Stuffed Soles 


3 Medium soles, filleted, salted and peppered. 

i Pint cream. 

1 Tin button mushrooms or 1 Ib. fresh mushrooms. 
} Cup milk. 

2 Tablespoons butter. 


Ingredients for stuffing: 


+ lb. Melted butter. 

1 Egg. 

+ Teaspoon salt. 

Dash paprika. 

Dash cinnamon. 

1 Teaspoon sugar. 

1 Medium sized chopped onion. 
1 Bunch finely chopped parsley. 
i Cup water. 

4 Cup breadcrumbs. 

i Cup Mosmark's matzo meal. 


Mix ingredients for stuffing and allow to stand for 
one hour. Roll fillets around balls of mixture and 
place in casserole dish with milk. Dab fish with 
pats of butter. Add half pint cream and drained 
mushrooms (or fresh, sliced mushrooms). Ваке in 
closed casserole for 45 minutes at 3759F. 
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Stuffed Soles in Cheese Sauce 


3 Soles, filleted. 

1 Onion, chopped. 

4 Cup chopped celery. 

2 Tablespoons butter. 

i Teaspoon salt. 

4 Teaspoon thyme. 

1$ Cups soft bread crumbs. 
1-2 Tablespoons cream. 
Dash of pepper. 


Cook finely chopped onion and chopped celery in 
butter until tender but not brown. Add salt, thyme, 
pepper and breadcrumbs. Mix well. Moisten with 
cream and place a portion on each fillet. Roll and 
secure with tooth pick. Place fillets in a casserole and 
pour over the cheese sauce. Bake at 375° for 4 hour. 


CHEESE SAUCE 


2 Tablespoons butter. 

2 Tablespoons flour. 

4 Ib. Grated cheddar cheese. 
Milk and sour cream. 

1 Teaspoon mustard. 

2-3 Drops tabasco. 

4 16. Sauteed mushrooms. 


Melt butter over low flame, add flour and grated cheese 
and regulate thickness by milk and cream to make a 
medium White Sauce. Add mustard, tabasco and 
sauteed mushrooms. Garnish with Duchesse potatoes. 


Sole Colbert 


4 Medium soles, skinned and side-boned, leave heads on. 
3 Tablespoons flour — sift and season with 

Salt and pepper to taste. 

2 Large eggs, beaten slightly. 

2-3 Cups fresh breadcrumbs. 

4-6 Tablespoons Ghee for frying fish (see below). 


Maitre d’Hotel Butter — (Combine 1 lb. butter which 
has been creamed or beaten till soft, with 3 teaspoons 
finely chopped fresh parsley and 4 teaspoons strained 
lemon juice. Season to taste with a little salt and pepper. 
Refrigerate until firm.) 


To make the GHEE — Bring 1 16. butter to the boil 
in an enamel saucepan. Reduce heat and allow to simmer 
until all frothiness subsides. Pour through a strainer into 
a clean jar and when cool, cover and refrigerate until 
required. Use instead of oil for frying fish as it does 
not burn. 


With a sharp knife make a cut close to, and on either 
side of the backbone on the back of the sole only. 
Raise the fillets on the back only to expose the back- 
bone. Crack the backbone just below the head and 
above the tail. 


Wash the Soles and dry well. Dip in the seasoned flour. 
Then dip in the beaten egg. Finally dip in the freshly 
grated breadcrumbs and press the fillets down again. 
Heat the ghee in a large frying pan, and when hot fry 
the Soles, one at a time, until golden brown on both 
sides, turning them a few times while frying. 


Remove cooked Soles to brown paper to drain. Care- 
fully remove the backbone of each Sole. Fill the bone 
cavity with equal quantities of the firm Maitre d'Hotel 
Butter and serve at once with hot fried shoe-string 
potato chips and small young peas. 


(Makes 4 servings.) 


Truites Mont Dore (Trout Mont-Dore) 


4 Small trout. 

4 Cup dry Vermouth. 
4 Cup cream. 

2 Egg yolks. 

Salt, pepper, butter. 
Grated Swiss cheese. 


Clean 4 small trout, leaving on the heads. Wash and 
dry them well. Put them in a buttered baking dish with 
salt and pepper and 4 cup dry Vermouth. Bake the fish 
in a slow oven (300^ F) for 15 to 20 minutes or until 
barely done. 


Beat 4 cup heavy cream with 2 egg yolks and stir in the 
juices from the baking dish. Add salt and pepper to 
taste and spoon the mixture over the fish. Cover the 
surface completely with Swiss cheese and brown the 
fish quickly in a very hot oven (450° F). 
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Trout a l'Aurore 


3 Medium-sized trout. 
4 Cup vinegar. 

ł Pint water. 

1 Teaspoon salt. 


Boil trout in water with vinegar and salt. Lift on to 
heated serving dish when done. 


Sauce: 


1 Tablespoon butter. 

1 Dessertspoon cornflour. 

4 Teaspoon salt. 

$ Teaspoon pepper. 

ł Cup hot milk. 

4 Cup grated cheese. 

2 Egg yolks, beaten. 

1 Teaspoon vinegar (or lemon juice). 
1 Teaspoon Anchovy essence. 


Melt butter, stir in cornflour. Gradually add hot milk, 
stirring constantly. Add salt, pepper and anchovy 
essence. Add grated cheese except for 1 heaped table- 
spoon — cool. Slightly beat in egg yolks, bring almost to 
boil, stirring often. Remove from stove. Add vinegar 
or lemon juice and pour over trout. Sieve hard boiled 
eggs over top and sprinkle on grated cheese. Brown under 
grill. 


Trout Amandine 


4-6 Fresh trout. 

Milk, flour. 

4 lb. Butter. 

1 Tablespoon olive oil. 

4-6 Tablespoons blanched, slivered almonds. 
Juice of 4 lemon. 

2-4 Tablespoons finely chopped parsley. 


Season trout with salt and a little pepper; dip them in 
milk and then in flour, and saute in half the butter and 
1 tablespoon oil until golden brown. Drain the fat from 
the pan and melt remaining butter. Add blanched 
almonds and cook, shaking pan continuously, until 
almonds are golden brown. Add lemon juice and chopped 
parsley and pour sauce over trout on a heated platter. 
Serves 4 to 6. 


Truite Fourree au Fumet Meursalt 


7 Fresh trout (about 1 lb. each). 

6 Large mushrooms. 

2 Tablespoons butter. 

1 Egg white. 

Salt and pepper to taste. 

Pint cream. 

Pint fish stock. 

Pint Meursalt or dry white wine. 
Finely chopped shallots, or 2 onions. 
Mushroom slices (optional). 


ON Nim wi- юз 


Sauce: 


i Pint fish stock thickened with 1 tablespoon each — 
butter and flour. 

4 Pint cream. 

1 Egg yolk. 

Few drops lemon juice. 

1 Tablespoon butter. 

Paste of approximately 1 tablespoon flour and 1 table- 
spoon butter (if necessary). 


Slit 6 trout carefully down the back, bone and clean 
them. Fillet the seventh and put aside. Saute finely 
chopped mushrooms in 2 tablespoons butter. Pound the 
1 filleted trout to a fine smooth paste in a mortar with 
the raw egg white. Season to taste with salt and pepper. 
Place mixture in a bowl over ice for 1 hour, gradually 
working in cream from time to time. Add sauteed 
mushrooms to this mixture, and stuff the 6 trout. Just 
before serving poach the stuffed trout in fish stock, 
wine, shallots or onions, salt and pepper to taste. When 
trout are cooked place on a heated serving dish, garnish 
with a few mushroom slices and pour over sauce. 


To Make Sauce: 


Reduce cooking liquid over a high flame to 1 original 
quantity; add fish stock thickened with cream and egg 
yolk. Season and whisk in a few drops of lemon juice 
and butter. If the sauce seems too thin, thicken with a 
paste made of mashing equal quantities of flour and 
butter (about 1 tablespoon each). Heat until sauce is 
smooth and thick, stirring constantly. Strain over fish 
and serve immediately. (Serves 6.) 
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Salmon Asparagus Ring 


2 Eggs. 

1 Cup cooked Tastic rice. 

3 Teaspoon curry powder. 

4 Tin asparagus soup (16 oz. size). 
8 oz. Tin salmon. 

3 Hard-boiled eggs. 

Asparagus spears, parsley. 


Beat eggs, add rice, curry powder and soup. Drain and 
flake salmon, removing any dark skin or bone, keeping 
liquid for future use. Add fish to rice mixture, reserving 
some for stuffing the eggs. Fill into greased ring tin, 
bake in moderate oven 1 hour. Halve hard-boiled eggs 
lengthwise, mix egg yolk with reserved salmon and 
moisten with liquid. Replace into egg-whites. Turn 
fish ring onto hot serving dish, garnish with stuffed 
egg-halves, parsley and asparagus spears. 


Cold Salmon Supreme 
(Light supper dish) 


2 Tins salmon or 1 tuna fish and 1 salmon. 
4 16. Cream cheese. 

2 Small tomatoes. 

1 Small lettuce. 

10 Stuffed olives. 

6 Small gherkins, or 2 large ones. 

4 Red or green pepper — cut finely. 
Mayonnaise to taste. 

1 Tablespoon parsley — chopped. 

2 Hard-boiled eggs, chopped. 


Remove pulp from tomatoes. Cut tomatoes, lettuce, 
olives, gherkins and red pepper into small pieces and 
add the cream cheese and 4 cup mayonnaise. Drain 
liquid from salmon and flake. Add the diced ingredients, 
gently folding in to distribute properly. Mixture must 
not be soggy, but extra mayonnaise and salmon or tuna 
liquid may be added if too stiff. Season to taste. Transfer 
to a glass serving bowl, and sprinkle chopped egg and 
parsley on top. (Serves 4-6 people.) 


Barbecued Salmon Steaks with 
Avocado Butter 


6 Salmon steaks (about 3 lbs.). 


Marinade: 


1 Cup cooking oil. 

3 Tablespoons lemon juice. 
2 Teaspoons barbecue spice. 
4 Teaspoon salt. 

+ Teaspoon basil. 

4 Teaspoon marjoram. 

1 Teaspoon pepper. 


Avocado Butter: 


4 Cup softened butter or margarine. 

4 Cup mashed avocado. 

1 Tablespoon and 1 teaspoon lemon juice. 
1 Teaspoon Worcestershire sauce. 

4 Teaspoon garlic salt. 

4 Teaspoon barbecue spice. 

1 Tablespoon chopped parsley. 


Put all marinade ingredients in a jar, cover and shake 
well. Arrange fish in broiler on drop pan and pour the 
marinade over fish. Cover and chill about 4. hours, 
turning the fish occasionally in the marinade. 


Avocado Butter: 


Whip butter or margarine by hand or electric mixer 
until light and fluffy. Fold in remaining ingredients. 
Cover and refrigerate until ready to use. 

Drain half the marinade from salmon and set aside. 
Broil salmon in marinade for about 4 minutes, about 
2 inches from heat. Turn steaks, spoon on remaining 
marinade and broil about 7 minutes or until fish flakes 
easily with a fork. Transfer steaks to a hot platter and 
top each with some avocado butter. Pass the rest. Makes 
6 servings and about 1 cup avocado butter. 
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Salmon Mushroom Scallop 


1 Ib. Tin salmon. 

1 Tin mushroom soup. 

+ Cup grated cheese. 

1 Tablespoon chopped parsley. 

2 Shredded wheat biscuits. 

} Cup milk. 

1 Teaspoon salt. 

+ Cup milk. 

Drain salmon, remove skin and bones, break into large 
flakes, place in greased baking dish. Heat together 
soup, milk, salt and parsley. Pour over salmon. Roll 
shredded wheat biscuits into fine crumbs. Sprinkle 
crumbs and grated cheese on top of salmon-soup mix- 
ture. Place under broiler until topping is browned and 


casserole is heated through — about 5 to 10 minutes. 
This tasty dish serves six. 


Fish Soufflé 


2 Tablespoons butter. 

2 Tablespoons flour. 

X Pint hot milk. 

| Tablespoon grated onion. 

2 Tablespoons grated Parmesan cheese. 
4 Pound poached fillets of sole. 

4 Eggs. 

Salt and freshly ground black pepper. 
Mustard. 


Melt butter in the top of a double saucepan; add flour 
and stir until smooth. Add hot milk and stir over low 
heat until thick. Remove from heat. Add grated onion, 
Parmesan and salt, pepper and mustard, to taste. Flake 
poached fillets (sole, hake, etc.) and stir into souffle 
mixture. Allow to cool. 


Separate eggs; beat yolks lightly and stir into sauce. 
Beat whites until stiff, but not dry, and fold into sauce. 
Pour into an 8-inch souffle dish around which you have 
tied greaseproof paper to make a high "collar". Pre- 
heat oven to 350? F and bake for 45 minutes. Serve 
immediately. Serves 4. 


Tuna Amandine 


2 Tins (7 oz.) tuna. 

24 Tablespoons flour. 

24 Tablespoons butter. 

24 Cups milk. 

14 Teaspoons salt. 

4 Teaspoon pepper. 

3 Cup grated cheddar cheese. 

1 (8 oz.) packet noodles. 

i Cup chopped pimento. 

+ Cup toasted slivered almonds. 


Make thin cream sauce, using flour, butter, milk, salt and 
pepper. Remove from stove and add + cup grated cheese 
and blend smooth. Cook noodles in boiling salted water 
until tender. 


Rinse with hot water and drain. Add noodles to the 
sauce with pimento and + cup of almonds. Drain oil and 
chop tuna. Fold into mixture. Add more salt. Pour into 
casserole and sprinkle with + cup grated cheese and 2 
tablespoons almonds over the top. Bake 375°F for 20 
minutes until bubbly. 


Fish Casserole with Mustard Sauce 


| lb. Boiled fish. 
1 oz. Butter. 

2 Sliced onions. 
Mashed potatoes. 
Lemon juice. 


Mustard Sauce Ingredients: 


1 Pint fish stock and water mixed. 
14 ozs. Flour. 
Made mustard. FIRST MAKE .THIS SAUCE. 


Bring liquid to boil. Blend flour with a little water, add 
to liquid and stir until it thickens. Add butter and 
mustard to taste. Now divide the fish into neat pieces. 
Fry the onions until golden brown. Put some of the 
fish at the bottom of a fireproof dish and add alternate 
layers of potatoes, onion, fish and sauce with a squeeze 
of lemon juice. Put in the oven to heat through and brown 
the top. 
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Tasty Haddock 


1 16. Haddock. 

2 or 3 Skinned tomatoes. 
Celery or celery salt to taste. 
4 Cup or more milk. 

A knob of butter. 


Soak haddock for about an hour to take away excessive 
saltiness. Place in a frying pan with remainder of in- 
gredients and simmer gently until milk has almost 
boiled away. Serve immediately on toast. 


Sole or Kingklip Indienne 


5 Fillets sole or 5 portions kingklip, filleted. 
1 Teaspoon vinegar. 

1 Cup water. 

1 Ripe sweetmelon or 4 mangoes. 

1 Lettuce. 


Salt, pepper. 
Black olives. 


Curry Cream Dressing: 


1 Teaspoon curry powder. 

1 Medium-sized onion, finely chopped. 

1 Bottle tomato cocktail or 1 cup tomato juice. 
2 Tablespoons oil. 

4 Pint Mayonnaise. 


Fry onion in oil until tender. Add curry powder and 
simmer for 5 minutes. Add tomato juice, and bring to 
boil. Sieve and allow to cool. Add this mixture to 
mayonnaise and season. 


Poach the fish in water to which vinegar and | slice of 
onion have been added (for 20 minutes at 350°). Drain 
and cool. 


Arrange lettuce leaves on a serving dish. Peel and slice 
sweetmelon (or mangoes) into rings. Place 1 slice on 
each leaf, then the portions of cold fish and finally spoon 
over the curry cream dressing. Garnish with olives. 
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Fish in Ginger Sauce 


2 Pints cold water. 

3 Ibs. Kingklip or Kabeljou (not boned). 
3 Tablespoons brown vinegar. 

6 Ginger biscuits. 

1 Teaspoon ground ginger (small). 

1 Sliced onion. 

4 Cup syrup. 

4 Cup seedless raisins. 


Boil fish in water with onion until tender. Remove fish 
from stock and place in bowl. Dissolve ginger snaps in 
vinegar and add to 1 pint of strained fish stock together 
with remaining ingredients. Boil for five minutes. Allow 
sauce to cool and pour over fish. Refrigerate for 24 
hours before serving. 


Lemon Fish 


6 Slices fish. 

2 Cups water. 

2 Large lemons. 

2 Egg yolks. 

2 Tablespoons sugar. 

1 Tablespoon vinegar. 

1 Sliced onion. 

5 Peppercorns. 

1 Bay leaf. 

Sprig parsley. 

Salt and pepper to taste. 
1 Dessertspoon grated almond (optional). 


Boil together water, vinegar, onion, peppercorns, bay 
leaf, parsley, salt and pepper for 5 minutes. Add fish 
to the boiling mixture, and simmer for 20 minutes. 
Remove fish to dish, strain stock and return to heat. 
Add strained lemon juice, sugar and almonds and cook 
for a further 10 minutes. Beat egg yolks in a bowl, and 
slowly add a little of the boiling sauce. Return mixture 
to saucepan and heat again, but do not boil. Pour 
sauce over fish and chill. Serve cold. 
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Chinese Sweet and Sour Fish 


3 lbs. Filleted Kingklip. 
1 Cup flour. 

+ Cup cold water. 

Salt. 

2 Beaten eggs. 

34 Cup oil. 

3 Stalks celery. 

2 Cucumbers. 

4 Green pepper. 

4 Red pepper. 

4 Pineapple. 

1 Teaspoon raw ginger root. 
1 Onion. 

1 Cup Cashew nuts. 

2 Tablespoons maizena. 
3 Tablespoons sugar. 

3 Tablespoons Soy sauce. 
4 Cup brown vinegar, 

4 Cup cold water. 


Beat eggs, water and salt. Add flour and mix well. Cut 
fish into thick strips. Dip strips into batter and fry in 
hot oil until golden brown. 

Slice cucumbers, peppers, pineapple, celery and onion 
diagonally into thin strips. Dice ginger root finely. Heat 
oil and fry cashew nuts for a few minutes. Add all the 
vegetables and pineapple and fry for two minutes. In a 
bowl combine the maizena, sugar, soy sauce, cold water 
and brown vinegar. Mix well and pour over vegetables 
and nuts. Add fish and heat. Serve with Tastic rice. 


Lemon Snoek 


1 Cup Tastic rice. 

1 pkt. (4 Ib.) Snoek. 

2 Onions. 

2 Pickled cucumbers. 

2 Hard-boiled eggs. 

6 Tablespoons mayonnaise. 

1 Cup lemon juice. 

Sugar to taste. 

Boil rice. Add snoek, diced onion, diced pickled cucum- 
bers, chopped hard-boiled eggs, mayonnaise, lemon 
juice and sugar to taste. Combine all ingredients and 
place in a mould or pyrex dish. 


Curried Fish with Apricots 
8 Slices fish (preferably filleted Kingklip). 


Sauce: 


] Onion, sliced 

] Full cup water. 

3 Cup vinegar. 

1 Cup canned apricot juice — strained from large tin 
apricots. 

1 Cinnamon stick. 

14 Teaspoons curry powder (rounded). 

Handful raisins. 

2 Tablespoons tomato sauce. 

] Tablespoon barbecue sauce. 

Salt, pepper. 

6 Ginger biscuits. 


Boil all ingredients for sauce, except ginger biscuits, 
for 5 minutes. Thicken this sauce with the finely. crushed 
ginger biscuits dissolved in ł cup of boiling water to 
form a paste. (Remove cinnamon stick.) 


Fry fish slices in oil — place in serving dish, cover with 
sauce and garnish with apricots. Serve cold. 


Fish Curry 


2 Cups shredded, cold, boiled fish. 
1 Small chopped onion. 

14 Teaspoons curry powder. 
1 Tablespoon butter. 

1 Slice of bread. 

1 Egg. 

2 Teaspoons flour. 

Pinch of salt. 

A little vinegar. 

A little sugar. 

Milk. 


Place the butter in a saucepan, add the onion and fry 
very lightly, then add the fish and breadcrumbs (bread 
to be soaked in milk and squeezed dry). Mix the dry 
ingredients with a little vinegar and milk and add to 
fish. Simmer for a few minutes then stir the beaten egg 
into the fish but do not boil. Season and serve hot. 
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Tomago-Yaki 


4 oz. White fish. 

3 Tablespoons sugar. 

4 Teaspoon salt. 

6 Eggs. 

4 Tablespoons water. 

2 Tablespoons soy sauce. 
3 Tablespoons sherry. 

1 Tablespoon salad oil. 


Remove the skin and bone from the fish. Grind or chop 
the fish as finely as possible, add sugar, salt and mix 
well. Beat eggs, water, sauce and sherry together and 
add to the fish mixture. Mix well. Heat half the oil in an 
eight-inch square pan (or an oblong pan but not a round 
one). Pour in half the mixture. Fry till lightly browned 
on both sides, turning carefully. Turn out on wax paper 
and roll up like a swiss roll. Fasten the ends with tooth- 
picks. Repeat the procedure with the other half of the 
fish mixture. Leave the two rolls for 30 minutes. Cut 
into slices about an inch thick. 


Devilled Fish Steaks 


1} Ibs. Sliced fish. 

1 Tablespoon flour. 

4 Teaspoon paprika. 

1 Tablespoon butter. 

3 Tablespoons grated cheese. 
14 Cups milk. 

4 Teaspoon dry mustard. 

1 Small onion, chopped. 

1 Teaspoon salt. 


Butter a fireproof dish. Pour in the milk, add the flour 
and mustard, mix and lay in fish slices and onion. Add 
seasonings and dot with butter. Cover with cheese and 
bake at 400 degrees for 30 minutes, basting every 10 
minutes. 


Greek Style Stewed and/or Baked 
Fish 


2 Onions. 

4 Spring onions. 

Few cloves garlic. 

4 Carrots — 4 stalks celery. 
1 Tablespoon parsley, 

4 Tomatoes — skinned. 


2 lbs. Fish (best with Silver fish, Stump Nose and 
related types). 


Chopped. 


4 Cup olive oil. 

1 Cup water. 
Juice of 2 lemons. 
Salt and pepper. 


Heat olive oil in large frying pan and saute onion and 
garlic. Add tomatoes, celery, parsley, carrots and water, 
and allow to simmer until nearly done. To this sauce 
add the diced fish which must be well salted and 
peppered and sprinkled with lemon juice. Allow to 
cook, approximately 4 hour or until fish is tender. 
Alternatively, the fish and sauce may be baked in the 
oven. 


Pilchard Pie 


1 Large tin pilchards. 
4 Potatoes. 

2 Onions. 

2 Tomatoes. 

Salt and pepper. 


Slice onions and fry until golden brown, then add sliced 
tomatoes with a little salt and pepper to taste. Boil the 
potatoes and mash them. Put the pilchards in a casserole, 
mash with a fork, add onion and tomatoes and lastly, 
spread the potatoes on the top. Bake till brown. Serve 
with salads. 
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Russian Fish Pie 


6 oz. Flaky pastry. 
4 oz. Cooked white fish. 


4 Pint mushroom sauce (white sauce to which mush- 
rooms have been added). 


1 Hard-boiled egg. 


Roll the pastry into a square, mix the fish with the sauce 
and spread over the centre of the pastry. Put a quarter 
of the hard-boiled egg in each corner. Damp the edges 
and fold corners into the centre. Seal the four sets of 
edges and flute with finger and thumb. Brush with egg. 
Bake in hot oven 425-450° for 10-15 minutes, then at 
375° for 15 minutes until golden brown. Serve hot or 
cold, garnish with parsley. 4 Servings. 


Baked Minced Fish Loaf with Asparagus 
and/or Mushrooms 


24 Ibs. Hake or mixed fish. 

2 Tablespoons oil. 

1 Slice white bread. 

Salt and pepper. 

1 Egg, beaten. 

1 Large onion, sliced and fried in oil. 
2 Tablespoons oil. 

3 Cup water. 

Parmesan cheese. 


White sauce, | tin asparagus and 1 or 2 tins button 
mushrooms. 


Mince fish with onion. Add bread which has been 
soaked in about 4 cup water. Add beaten egg, } cup 
water and seasoning. Form into loaf and bake in oiled 
dish, covered with tinfoil, for 35 minutes at 350°F. 
When ready cover with white sauce to which asparagus 
and/or mushrooms have been added. Sprinkle well with 


grated Parmesan cheese and brown in oven. 
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Gefilte Fish 


2 Ibs. Stock fish. 

1 Ib. Line fish. 

1 Medium-sized onion. 
1 Slice white bread. 

2 Eggs. 

4 Cup cold water. 

4 Tablespoon oil. 
Teaspoon pepper. 


Sliced carrots. 


N N B 


Onions. 


Salt and pepper to taste. 


Mince together fish, onion and white bread. Add eggs, 
4 cup water, salt, pepper and oil. Mix well together, 
shape into balls and place in a large pot containing the 
following: boiling water (approximately + full), the fish 
bones, carrots, onion and salt. Boil for 1 hour on slow 
heat. Remove the fish, place a slice of carrot on top of 
each ball and pour strained stock into the dish. Serve 
hot or cold. 


Fish Croquettes 


Cups of cold, cooked fish — flaked. 
Cup chopped onion. 


Me N 


X Cup chopped parsley. 

1 Egg. 

1 Teaspoon tomato sauce. 
2 Cups mashed potatoes. 
Dash of red pepper. 


1 Teaspoon salt. 


Mix above ingredients well together, form into balls, 
dip in egg and breadcrumbs, fry in hot oil or butter till 
golden brown. Garnish with chopped parsley. 

Variation: 


Grated cheese may be added to the breadcrumbs. 
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Fish Pudding 


15 Ib. Stock fish, minced. 

1 Ib. Line fish, minced. 

3 oz. White bread. 

8 Tablespoons milk. 

Juice of 4 lemon. 

5 Tablespoons cream. 

3 Eggs, well beaten. 

4 Tablespoons melted butter. 


Soak bread in milk. Mix all ingredients together. Place 
ingredients in a well-covered pudding bowl, which is 
then steamed in a pot of water for 1 hour. 


Sauce: 


1 Tin tomato puree. 

$ Pint sweet cream. 

Mix well and heat. Pour over fish. OR serve with mush- 
room sauce. 


Fish and Potato Puff 


4 Eggs, separated. 

2 Cups flaked fish. 

3 Cup grated carrot. 

2 Tablespoons grated onion. 

1 Tablespoon lemon juice. 

14 Cups thin white sauce (see sauces). 
1 Cup mashed potatoes. 

ł Teaspoon salt. 

4 Teaspoon pepper. 

4 Teaspoon cream of tartar. 


Beat egg yolks until thick, add fish, carrot, onion, lemon 
juice, white sauce, potato and seasonings. Beat egg 
whites until frothy, add cream of tartar and continue 
beating until stiff but not dry. Fold into fish mixture. 
Pour into greased casserole, bake in a moderate oven 
for 1 hour. This makes 6 servings. 


EVERYBODY WINS AT 
CHECKERS 


A FORCE FOR LOWER LIVING COSTS IN SOUTH AFRICA 
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Be fresh all day 
and stay that way — 
every day 

FROM THE with 


WITH BEST WISHES 


VEKA GROUP OF 
COMPANIES 


P.O. BOX 5056, JOHANNESBURG 
MANUFACTURERS OF MENS WEAR, 
SCHOOL WEAR AND JUVENILE 
CLOTHING 


WITH 


THE COMPLIMENTS C REAMY 


OF 


GLOBE ELECTRICAL ШаКег 


(TVL.) (РТҮ.) LTD. 
OATS 


MADE-IN-A-MINUTE 


Р.О. Box 4346 Phone 28-2662 
JOHANNESBURG 
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CRYSTALLIZERS 


(GERMISTON) (PTY.) LTD. 
* 


CRYSTAL BRAND 


"DOK" WASHING SODA 
EPSOM SALTS 
BICARBONATE OF SODA 
TARTARIC ACID CITRIC ACID 
CREAM OF TARTAR BORAX 


CRYSTAL BRAND 
JELLIES CUSTARD POWDER 
* 


Crystallizers — 


a household word for 50 years. 


With Good Wishes from 


U. SEGELL'S 
BUTCHERY 


Purveyors of 
HIGH-CLASS MEAT AND DELICACIES, 
SMOKED SAUSAGES, POLONY, 
etc. 


* 


Note only address: 


FANORA HOUSE, 41 KERK STREET 
(Corner Rissik Street) 


TELEPHONE 838-1491 /2 
JOHANNESBURG 


AFRICAN GATE AND 
FENCE WORKS LTD. 


€ GARDEN FURNITURE. 
€ PLAYGROUND EQUIPMENT. 
€ FENCING MATERIAL. 


188 BREE STREET, JOHANNESBURG 
Р.О. Box 7544 Phone 838-8077 


ALWAYS USE 


WORLD FAMOUS 


BIC 


BAEL' POINT 
PENS 


RECIPE 
YOUR Se Баб 
Take 
A SEA TRIP 
by 
UNION CASTLE 
SAFMARINE 
LLOYD TRIESTINO 


Book at Castlemarine 


P.O. Box 1175 Phone 836-2231 
JOHANNESBURG 


With The Compliments 


of 


RAPP & MAISTER REAL ESTATE 
CO. (PTY.) LTD. 


P.O. Box 5375 Phone 834-1241 
JOHANNESBURG 


With Compliments 
from 


Cuthbert 


OF ELOFF STREET 


With Compliments 


* 


PLASCON PAINT 
AND 
CHEMICAL INDUSTRIES 
LIMITED 


Your wife 7 AN intriguing electrically 
ә : s heated food cabinet (on 

15 АТ - 3 : wheels) for use at EVERY meal, 

"412 ; enabling the housewife to relax 

the party with i — even when entertaining and 
| when domestic help is in short 

5 supply. There is ample room 
for soup, 2 large chickens (or 
large roast), vegetables, pies, 


sweets and all the piping hot 
plates required. 


HAWKINS 


ELECTRIC 


HOSTESS 


The "ELECTRIC HOSTESS" ensures dignified and efficient service, whether 
in the house, the boardroom or for hotel room service ... ... RI 40 00 


ёбад 


СОК. ELOFF & MARKET STREET, JOHANNESBURG 
Telephone 22-3122 


Foolproof recipes 
| for brighter, 
| easier living... 


г. Ове: 
| ЕЕ New Stork- the top quality easy creaming margarine that 


guarantees a light, delicious cake every time. 


M Blue Band - the new vitamin-packed margarine that gives 
| | you the energy to get through a busy day. 


Holsum - the fat without the fatty taste. 
Нс со — great new flavour soup; cooks in just 7 minutes, 


\ UNOX - high quality soup – thick, nutritious and full of flavour. 


\ Vesta - Marvellous meals in minutes. 


from 


Van den Bergh and Jurgens. 
je Pe Ry ne CENE TERI 


LINTAS - STK/00675 


Chicken Stock 


1 four Ib. Boiling chicken and giblets, except liver. 

1 Veal knuckle. 

4 Quarts water. 

2 Tablespoons salt. 

4 Peppercorns. 

3 Leeks, diced. 

5 Carrots, diced. 

1 Onion, sliced. 

3 Stalks celery, diced. 

Bouquet Garni (2 sprigs parsley, 1 sprig thyme, 1 bay 
leaf and 3 cloves). 


Joint chicken and place in a large stock pot with veal 
knuckle. Add water, salt and peppercorns, bring slowly 
to the boil and simmer for 1 hour, frequently skimming 
the scum from the surface. Add vegetables and bouquet 
garni, and cook for another 2 hours, or until the chicken 
is tender. Skim fat from soup and strain. If desired, the 
chicken feet, cleaned and skinned, can be boiled with the 
chicken for their gelatine content. 


Soup Stock 


3 lbs. Shin (bones and meat). 
2 lbs. Veal knuckle. 

3 Stalks celery with leaves. 

3 Sprigs parsley. 

6 Carrots. 

3 Leeks. 


Soup 


Stock - Consomme - Meat 


Milk and Parava soups 


2 Turnips. 

2 Parsnips. 

2 Bay leaves. 

6 Peppercorns. 

2 Cloves garlic (optional). 

+ Teaspoon each thyme and marjoram (optional). 

3 Quarts cold water. 

Salt to taste. 

Dice vegetables. Place in a large pot with water, cubed 
meat and bones. Add peppercorns and bay leaf. Bring 
slowly to the boil, and skim as scum forms on surface. 
Simmer gently for 4 hours, adding, after 3 hours, salt 
to taste. Strain. 

For a richer, darker stock, fry meat in fat until brown 
before boiling with other stock ingredients. 

Variation: 

Puree vegetables and add to stock, stirring well, or, to 
basic stock add cooked Tastic rice or noodles, oatmeal 
or semolina, using about ł cup to 2 quarts of stock. 
Simmer for approximately 20 minutes. 


Giblet Soup 


3 Pints stock. 
Little celery and parsley. 
1 Carrot. 
1 Onion. 
1 Turnip. 
Macaroni. 
Giblets. 
Salt and pepper. 
(Continued on next page) 
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Put the giblets in the stock and cook for two hours. Add 
the diced vegetables, salt and pepper and cook until 
tender. Remove giblets from stock, cut up finely and 
return to soup. Add a little macaroni and chopped 
parsley and serve. 


Consommé 


12 oz. Shin of beef. 

2 Pints stock. 

Seasoning. 

1 Onion. 

1 Carrot. 

Small piece celery. 

Sprig parsley. 

Bay leaf. 

1 Dessertspoon sherry (optional). 


Cut the meat into small pieces and put into the saucepan 
together with the other ingredients. Simmer very gently 
for 1 hour, then strain through several thicknesses of 
muslin. Add a dessertspoon sherry if desired. To clear a 
consomme put in a stiffly beaten egg white and clean 
egg shell and gently simmer again for 20 minutes then 
re-strain. 


Variations: 


Consomme Julienne 

To the above quantity allow: 
1 Good-sized carrot. 

X Medium-sized turnip. 

1 oz. Debras Schmalz. 

1 Leek or onion. 

Small piece cabbage. 


Cut the vegetables into thin pieces about the size and 
thickness of a matchstick. Melt Debras Schmalz in 
saucepan and fry vegetables in this until just turning 
brown. Add to consommé and cook slowly until quite 
tender. 


Consomme Au Macaroni 

To the consomme add 2 tablespoons macaroni or 
spaghetti. Cook approximately 10 minutes, then add a 
little finely chopped parsley. 

Consomme Au Croutons 

Cut bread into small squares. Fry in hot Debras Schmalz 
until crisp and golden brown, then drain and sprinkle 
onto hot consomme. 


Pink Chiffon Consomme 


Whisk 1 white of egg to a light froth, and colour pale 
pink with a few drops of red colouring. Put a blob into 
four small soup cups. Divide 14 pints of boiling beef or 
chicken bouillon between the cups, pouring carefully 
over the whisked egg white. 


Thick Vegetable Broth 


14 Ib. Mixed soup greens. 

Chopped parsley. 

1 oz. Tastic rice or pearl barley. 

14 Pints meat stock or water with a bouillon cube. 


Dice vegetables or grate them coarsely. If using pearl 
barley blanch this by putting into cold water, bringing 
to the boil and cooking for 1 minute. Strain, then cook 
in boiling, salted water until soft. Meanwhile, put the 
vegetables and stock into pan and cook until tender, 
approximately 10-20 minutes. Add the barley or boiled 
rice and reheat, then garnish with chopped parsley. 


Chicken and Lemon Soup 
(Avgolemono) 


1 16. Chicken parts (necks, backs, feet, etc.). 
1 Onion. 

1 Stalk celery. 

1 Carrot. 

3 Quarts water. 

1 Cup Tastic rice. 

2 Egg yolks. 

2 Tablespoons lemon juice. 

2 Teaspoons salt. 


Wash the chicken parts well. Combine in a saucepan 
with the onion, celery, carrot and water. Bring to boil, 
then skim the top. Cook over medium heat for 2 hours. 
Strain and return to the pot. Wash the rice in warm 
water and let soak for 15 minutes. Wash again and add 
to the stock. Cook over low heat for 15 minutes. Beat 
the egg yolks in a bowl. Add the lemon juice and salt. 
Gradually add the stock, beating constantly to prevent 
curdling. Return to saucepan, still beating constantly. 
Heat but do not allow to boil. Correct seasoning. Serve 
with a slice of lemon. 


Light, smooth-smoking Cameo filter cigarettes . . . 
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Minestrone 


4 Medium-sized potatoes, 

1 Onion. 

1 Clove garlic. 

$ Pint-measure cooked, dried beans and peas. 
Chopped parsley. 

2 Tablespoons olive oil. 

1 Carrot. 

8 oz. Cabbage. 

2 Stalks celery. 

2 Pints water or stock. 

2 Bouillon cubes (beef or chicken). 
8 oz. Short cut macaroni. 


Cut up the vegetables and toss in the hot oil for 2 minutes, 
add the liquid and bouillon cubes, and simmer for 30 
minutes. Add the macaroni and cook for a further 10 
minutes. Serve sprinkled with parsley. 


Clear Tomato Soup 


14 Ib. Tomatoes. 

1 Pint water or stock. 

4 Small beetroot (preferably uncooked). 
Small piece of celery. 

1 Small onion. 

Few drops Worcestershire sauce. 

1 teaspoon vinegar or lemon juice. 
Seasoning. 

2 Bay leaves. 


Put the ingredients all together in a large saucepan and 
cook gently until the tomatoes are very soft. This should 
take about 25 minutes. Remove the beetroot and bay 
leaves; then rub first through a sieve and finally strain 
through muslin. Reheat or serve cold. If a slightly 
thickened soup is desired it will only be necessary to 
rub through the sieve, without straining afterwards. 


FOR ICED TOMATO SOUP, make soup as above, 
and when ready pour into freezing tray of refrigerator 
and leave for short time until slightly iced. Serve gar- 
nished with lemon. 


Split Pea Soup 


2 Cups dried split peas (1 Ib.). 

6 Pints water. 

3 Marrow bones. 

1 Large onion, minced. 

2 Sliced carrots. 

3 Stalks celery (with tops), chopped fine. 
1 Sprig parsley. 

Salt and pepper. 


Soak peas in water overnight. Add bones, onion, celery, 
carrots and parsley. Heat to boil; cover and simmer4 to 5 
hours, until peas are tender and liquid partially cooked 
down. Season to taste with salt and pepper. For a 
smoother soup, put through a sieve. Dilute as desired 
with additional water. Serve hot. 


Mulligatawny Soup 


2 Pints stock. 

1 Apple. 

2 oz. Debras Schmaltz 
| Tablespoon chutney. 
Large carrot. 

Pinch sugar. 

2 Onions. 

| oz. Sultanas. 

1 oz. Curry powder. 

| oz. Flour. 
Seasoning. 


Little lemon juice or vinegar. 


Chop the apple and vegetables into tiny pieces, and toss 
in the hot fat, then work in the flour and curry powder. 
Add the stock, bring to the boil and cook together for 
about 45 minutes to 1 hour. Rub through a sieve, return 
to the pan and taste. Re-season if necessary or add little 
extra sugar or lemon juice. 


... Specially made for a woman's taste. CAMEO. 
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Tomato Soup 


2 lbs. soup meat. 

Soup greens (no turnips). 

Tomato puree (approximately 3 tins). 
Salt and pepper to taste. 

Pinch of bicarbonate of soda. 

$ Cup sherry. 


Grate vegetables, boil with soup meat in 4 pints water 
for a minimum of 2 hours. Strain and mash to make 
stock. Measure off 6 cups of this, For each cup of stock 
use 1 cup of tomato puree. Boil up tomato puree and 
stock. Add salt and pepper. Add pinch of bicarbonate 


of soda to take out acidity. Add 3 cup sherry (brown 
sweet). 


Milk and Parava Soups 
Vichyssoise 


4 Leeks, thinly sliced. 

1 Onion. thinly sliced. 

2 lbs. Potatoes, peeled and thinly sliced. 
4 Cup butter. 

1 Cup milk. 

1 Cup cream. 

4 Teaspoon nutmeg. 

1 Tablespoon chopped chives. 

Salt and pepper. 

Paprika. 


Fry leeks and onion in butter for 5-7 minutes in a deep 
frying pan, but do not brown. Add potatoes, salt and 
pepper and enough water to cover vegetables (about 


3 pints). Bring to rapid boil then reduce heat, cover and 
simmer for about 45 minutes. Puree the mixture by 
pressing through a fine sieve and forcing pulp through. 
Cool and refrigerate for 3 hours. Before serving stir in 
chilled whipped cream, milk and nutmeg. Garnish with 
chives and paprika. Serve in soup cups. Serves 6. 


Hot Spiced Potage a la Provence 


A quick soup for a cold night, 

2 Tins cream of green pea soup. 

2 Tins cream of tomato soup. 

4 Teaspoon curry powder. 

Dash powdered clove. 

Dash nutmeg. 

1 Tin evaporated milk. 

3 Soup tins water. 

Mix all ingredients and heat through. Pour into 10 mugs 


and top each serving with a pat of butter, or grated cheese 
or chopped parsley. 


Scandinavian Fruit Soup 


3 lbs. Assorted fruits (peaches, plums, pears, cherries, 
apricots, berries, etc.). 


14 Pints of water. 

3 Tablespoons lemon juice. 
Sugar. 

Powdered cinnamon. 

1 tablespoon cornflour. 

i Pint sour cream. 


Pit the fruit, but do not peel. Slice larger fruits. Combine 
fruit in saucepan with water, lemon juice, sugar and 
cinnamon, to taste. Cover and simmer until fruit is 
soft. Puree. Dissolve cornflour in a little cold water; 
add to fruit, and bring to the boil, then simmer gently 
until soup thickens. Chill. Serve cold with sour cream. 


Light, smooth-smoking Cameo filter cigarettes. . . 
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Borsch 


3 Pints water. 

6 Very large beetroots. 

1 Onion. 

1 Cup tomato puree. 

1 Tablespoon lemon juice. 
Salt, pepper and sugar to taste. 
Sour cream. 

2 Eggs. 


Peel and grate the beetroots and chop the onion. Add 
water and bring to boil. Simmer for 45 minutes. Add 
tomato puree, lemon juice, salt and pepper to taste and a 
little sugar. The amounts of lemon juice and sugar may 
be varied to make the borsch sweet and sour to taste. 
Boil for 45 minutes longer, or until the vegetables are 
tender. 


Strain soup if desired. Beat 2 eggs well, add a little of 
the hot soup and stir into the boiling mixture. Serve hot 
or cold with a tablespoon of cream in each plate. 


Creamed Spinach Soup 


1 Ib. Spinach or small packet frozen spinach. 
1 oz. Butter. 

1 Small onion, sliced. 

Salt, pepper. 

1 oz. Cornflour. 

14 Pints milk. 

2 Egg yolks. 

3 Tablespoons cream. 


Cook and sieve the spinach. Heat the butter іп a saucepan 
and saute the onion until tender, but not brown. Add the 
cornflour, mix well and cook for a few minutes. Add 
the milk, stir till boiling, and boil for 3 minutes. Strain 
the sauce on to the spinach, then return to the heat. 
Mix the egg yolks and cream, add a little of the soup, 
then return all to the saucepan. Add seasonings, and 
reheat gently before serving, for several minutes. Do 
NOT ALLOW TO BOIL. Garnish with croutons of 
fried bread. 


Spring Soup 


12 Small spring onions. 
Few small young carrots. 
2 Teaspoons flour. 

14 Pints water. 
Seasoning. 

1 Small lettuce. 

4 Pint milk. 

1 Egg. 

2 oz. Butter or oil. 


Slice the onions and shred the lettuce. Heat half the 
butter in a saucepan and fry the lettuce, half the onions 
and all the carrots for a few minutes. Add the stock 
or water and simmer gently for 30 minutes. Rub through 
a sieve then return to the pan, blending the flour with 
the milk; stir in the flour and milk, bring to the boil 
and cook until slightly thickened. Season well. Mean- 
while heat the rest of the butter or oil and fry the 
remainder of the onions. Blend a beaten egg into the 
soup and heat WITHOUT BOILING for a few minutes. 
Garnish with fried onion. 


White Foam Soup 


14 ozs. Butter. 

1 oz. Flour. 

1 Quart milk. 

1 Chopped onion. 

1 Stick celery, diced. 

Pinch mace. 

Pepper and salt. 

2 Eggs. 

4 oz. Grated chedder cheese. 

1 Tablespoon chopped parsley. 


Melt the butter, add the flour and cook gently for a 
minute, stirring. Mix the milk gradually and bring to the 
boil, stirring. Add the onion, celery, mace and season- 
ing, and simmer 20-30 minutes. Cool slightly and add 
the grated cheese and beaten yolks, Reheat without 
boiling, stirring until the cheese in melted. Beat the egg 
whites until stiff, fold half into the soup and put the 
rest into the soup bowl and pour the soup over. Sprinkle 
with chopped parsley and serve at once. 
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Cream of Potato Soup 


1 oz. Peeled potatoes. 
1 Pint water. 

1 Large onion. 
Bay leaf. 
Cayenne pepper. 
Watercress. 

4 Pint milk. 
Little cream. 

1 oz. Butter. 

1 oz. Flour. 
Seasoning. 


Simmer potatoes and onion with bay leaf in the water 
until soft. Remove bay leaf. Rub through a sieve. Make 
a white sauce of the butter, flour and milk, and add the 
potato puree. Stir in the cream and a little extra butter 
if possible. Season well and garnish with cayenne pepper 
and chopped watercress. 


Variations: 


Potato and Onion Soup 


Add 2 large onions, chopped and fried in butter. Garnish 
if liked with very soft pieces of cooked potato. 


Quick Potato Soup 

Grate the potatoes and cook for about 5 minutes until 
soft in 4 pint water. Add to the sauce and stir in cream 
to taste. Garnish with slices of hard-boiled egg. 


Gem Squash Cream Soup 


6 Small gem squash. 

4 Pint of water. 

Salt to taste. 

1 Pint milk. 

1 Level tablespoon sugar. 

4 Level teaspoon ground nutmeg. 
Cream. 


Boil 6 small gem squash in 4 pint slightly salted water for 
about 10 minutes, or until soft. Peel and take out seeds. 
Liquidise or press through sieve. Add 1 pint of milk, 
1 level tablespoon sugar, about 4 level teaspoon ground 
nutmeg (to taste) and simmer a further 5 minutes. 
Chill thoroughly. Serve with a dab of whipped cream on 


each serving. 


Cream of Mushroom Soup 


8 oz. Mushrooms, 
Dash of vinegar. 

2 oz. Butter. 

1 oz. Cornflour. 

1 Pint milk. 
Seasoning. 

2 Tablespoons cream. 
Ground nutmeg. 

1 Pint water. 


Wash mushrooms, but leave them whole; put them with 
1 pint water and a dash of vinegar into a pan, bring 
slowly to the boil, then simmer till tender — about 10 
minutes. Strain water, and cut mushrooms into strips. 
Melt butter in the pan, add cornflour and mix well, 
then add the milk, stir until boiling and cook for a 
few minutes. Stir in the mushrooms and the water in 
which they were cooked, bring to boiling point again, 
season carefully, stir in the cream just before serving 
and add nutmeg to taste. Garnish with croutons of 
fried bread. 


Meatless Minestrone 


1 Cup butter beans. 

3 Large tomatoes. 

2 Large potatoes. 

1 Cup shredded cabbage. 
Salt and pepper. 

1 Cup macaroni pieces. 
5-6 Pints water. 

1 Onion. 

4 Large carrots. 

1 Cup celery. 

2 Turnips. 

4 Cup oil. 


Soak beans overnight. Drain and peel them. Then simmer 
in the water until tender. Dice all vegetables coarsely. 
Fry in the oil until golden brown. Add vegetables to 
cooked beans. Season to taste. Add uncooked macaroni 
pieces and simmer soup until all vegetables are tender. 
Stir occasionally. 
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Gazpacho — Spanish Cold Soup 


4 Six-ounce tins tomato juice. 

1 Peeled cucumber cut into 2 halves. 

1 Large, ripe tomato, dipped into boiling water to 
remove skin. 

4 Medium onion, peeled. 

$ Sweet, green pepper, seeded. 

Dash freshly ground pepper, dash tabasco sauce, dash 
garlic salt (optional). 

2 Tablespoons vinegar. 

4 Cup sunflower seed oil. 


In a large jug place 2 tins tomato juice with the oil, 
vinegar, tabasco sauce, black pepper and garlic. Blend 
in a blender for 2 minutes the following: 2 tins tomato 
juice, 4 onion, 4 green pepper, peeled tomato, + peeled 
cucumber, Add this blended mixture to the ingredients 
in the jug and stir well. Cover with foil. Refrigerate at 
least 8 hours or more. Stir before serving in small 
individual bowls. 


Accompaniments: 
In separate small bowls serve the following: 


2 Ripe tomatoes, peeled, seeded and quartered. 

14 Sweet, green peppers, seeded and diced. 

14 Onions, chopped finely. 

14 Sweet cucumbers, peeled and diced. 

6-8 Half-inch thick slices crustless white bread, cubed and 
fried in hot oil till brown all over (croutons). 


French Onion Soup with Cheese 


14 Ib. Onions, 

2 oz. Butter. 

14 Pints stock or water. 
Salt and pepper. 

Slices of French bread. 

Grated cheddar cheese. 


Slice the onions thinly and cook gently in the butter 
until brown, taking 30 minutes. Add the stock or water, 
season well and cook gently for another 30 minutes. 
Put slices of bread into the bottom of the soup tureen, 
pour over the soup and sprinkle on plenty of grated 
cheddar cheese. Put into a hot oven or under the grill 
to brown. 


Cold Sorrel or Sour Leaf Soup 


8 Bunches sour leaves. 

2 Pints water. 

1 or 2 Lemons or tartaric acid, to taste. 
1 Teaspoon salt. 

2 Eggs. 

4 Pint thick cream. 

1 Tablespoon sugar. 


Optional: 


2 Chopped hard-boiled eggs. 
1 Chopped young green cucumber. 


Wash the leaves and place in a saucepan with water and 
salt. Boil rapidly for 20 minutes. Press through a sieve 
until all the leaves are strained. Add sugar and lemon 
juice or tartaric acid to taste and place back on the stove 
to reboil. Remove from heat and add beaten eggs. 
Cool and place in the refrigerator. Serve cold with 
cream. If desired garnish with chopped hard-boiled 
eggs and/or chopped young green cucumber. 


Cream of Tomato Soup 


2 Cups tinned tomatoes. 

4 Tablespoon minced onion. 
1 Teaspoon salt. 

4 Teaspoon pepper. 

Dash cayenne pepper. 

2 Teaspoons sugar. 

2 Tablespoons butter. 

2 Tablespoons flour. 

2 Pints milk (scalded). 


Cook tomatoes, onion, salt, pepper, cayenne pepper 
and sugar for 15 minutes. Strain. Melt butter, blend in 
flour and gradually add milk, stirring constantly. Slowly 
add tomato mixture to milk mixture, stirring con- 
tinuously. Serve immediately garnished with cream and 
watercress or strong grated cheddar cheese. 
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Greek Fish Soup and Fish 


3-4 165. Stock fish (not sliced or skinned). 

3 Medium-sized onions. 

5 Leeks. 

4 Stalks celery. 

4 Carrots. 

4 Ripe tomatoes (or 1 tablespoon tomato paste). 
2 Bay leaves. 

Peppercorns (3-4). 

2 Tablespoons oil. 

Salt. 


Place the onions, leeks, celery, carrots, tomatoes, bay 
leaves, peppercorns, oil and salt in saucepan. Add 
water half filling the saucepan. Boil for 1 hour, then 
add fish and simmer for a further 20 minutes. Care- 
fully lift out fish without breaking it, and lay it on 
a dish. Let soup boil for a further 15 minutes. Serve 
the soup strained or unstrained; if strained, sieve the 
vegetables into the mixture. This soup can be served, 
taverna-style with the fish cut into it, or else the 
fish can be served as a separate course. In this case 
it must be seasoned with a mixture of oil, garlic, 
salt and lemon juice and garnished with salad greens 


and tomato. 


WITH THE COMPLIMENTS 
OF 


THE HOUSE OF DEVEREAUX 


for 
“AFTER SEVEN” DRESS WEAR 
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French Wine Soup 


4 Cups red or white wine. 

14 cups hot water. 

2 Cups of small bread cubes. 

4 Tablespoons butter. 

2 Tablespoons finely grated lemon rind. 
4 Egg yolks. 

2 Tablespoons sugar. 


Pour wine and water into a saucepan (not aluminium), 
Cover and simmer gently over low heat for thirty minutes, 
Saute bread cubes in butter and add lemon rind, until 
croutons are crisp and golden brown. Beat egg yolks 
until foamy, add sugar and blend well. Stir in 4 cup of 
the hot wine mixture. Pour the egg mixture very gradually 
into the soup, stirring constantly and cook for 1 minute, 
but do not boil. Place the croutons in soup cups and 
pour the hot wine soup over them. 


Quick Iced Tomato Soup 


4 Cups tomato juice. 

1 Cup light cream. 

1 Tablespoon grated onion. 

4 Teaspoon tabasco sauce. 

Salt to taste. 

4 Cup sour cream. 

4 Sprigs parsley. 

1 Glass orange juice (optional). 

Mix all ingredients and chill for at least two hours 
Before serving add a teaspoon of sour cream to each 
plate and sprinkle with chopped parsley. Serves 4-6. 


FRANKFORT COLD STORAGE 


57 Sivewright Avenue, Doornfontein 
Р.О. Box 8236, Johannesburg Phone 23-9331 


* 


For your next party try our Famous 
Smoked Turkeys, Smoked & Barbequed Chickens 


Aloe Stainless Steel is for a lifetime 
Nothing else has quite the elegance of Aloe 
Stainless Steel. In your kitchen — 

dining room — or lounge. And there's not 
much in the way of kitchen or tableware 

that you can't get in Aloe Stainless Steel. 

Pots and frying pans — with soldered 

copper base for quick-heating and wobble-free 
cooking. Tableware — for dining in an 
atmosphere of distinction. 


ALOE STAINLESS STEEL 


Aloe Stainless Steel is everlasting — 
the finest gift you can give or receive, 


a 
= 
сЗ 
= 
- 
c3 
e m= 
c 
со 
24 
C2 


for a woman's taste- 
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filter cigarettes. 
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Chicken Maryland 


1 Chicken (jointed). 

White breadcrumbs. 

Salt and pepper. 

1 Egg (beaten). 

4 Ib. Sliced mushrooms. 

Oil or Debras Schmalz. 

Flour for coating plus 1 tablespoon for sauce. 


Stock. 


Simmer the giblets and neck for stock, adding seasoning, 
1 carrot, 1 bay leaf, 1 sprig parsley. Season the jointed 
chicken, and coat in flour by shaking the joints in a 
paper bag containing the flour. Then dip each piece in 
the beaten egg, roll in crumbs and place in greased 
roasting pan. Roast in a moderate oven — 375° — 
blasting occasionally, until tender. Make sauce by stirring 
1 tablespoon flour into some of the fat left in the tin, 
and adding stock. Simmer the mushrooms in the sauce 
for about 10 minutes. Serve the chicken with the sauce 
poured around. 


Poultry 


Chicken - Turkey - Duck 


Chicken Cerise 


3 2-lb. chickens, halved or split. 

2 Cups tinned cherries (sour if possible). 
6 Tablespoons Debras Schmalz or oil. 
1 Tablespoon flour. 

1 Teaspoon sugar. 

+ Teaspoon ground allspice. 

1 Teaspoon ground cinnamon. 

+ Teaspoon tarragon. 

1 Cup tinned crushed pineapple. 

2 Tablespoons dark rum. 

1 Chicken bouillon cube. 

4 Teaspoon red food colouring. 
Paprika and 1 teaspoon salt. 

3 Cups hot cooked Tastic rice. 


Season chicken with paprika and 4 teaspoon salt. Saute 
chicken in Debras Schmalz or oil until brown. Remove 
from pan. Blend flour, sugar, spices and 4 teaspoon salt 
in Debras Schmalz or oil remaining in pan. Drain 
cherries and pour liquid into pan. Add chicken to sauce 
in pan and add pineapple, rum, bouillon cube and food 
colouring. Cover, simmer for 30 minutes. Add cherries 
and simmer for 10 minutes.To serve arrange chicken on 
rice and spoon over the sauce. Serves 6. 
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Grilled Spring Chicken with Olive Oil 


3 Small spring chickens (2 Ibs. each). 
4 Cup olive oil. 
Salt and pepper. 


4 Teaspoon ground ginger. 


Clean the chickens, split them down the back, and wipe. 
Place them on a wet board and flatten them. Brush on 
both sides with olive oil and sprinkle with salt, pepper 
and ginger. Grill for about 15 minutes each side or until 
they are tender and slightly blistered, basting frequently 
with the oil which collects in the pan. Serve on a heated 
platter with straw potatoes and garnish with parsley. 


FOR INSTANT COOKING USE A CADAC BRAAI. 


Chicken Origanum 


Young chicken. 
Salt, pepper. 
Lemon juice. 
Oil. 


Origanum. 


Sprinkle the carefully cleaned chicken with lemon juice, 
add salt and pepper to taste. Roast the chicken in a pot 
until well browned all over. Oil to be used for the roast- 
ing. When browned sprinkle well with origanum. Add 
water in small quantities until the chicken is tender and 
cooked. The oil should then be drained and enough 
water added to the chicken stock to form a thin sauce. 
Serve chicken on a platter sprinkled with the sauce. 
Serve hot Tastic rice with it. The chicken sauce may be 
added to the rice. 


Shoulder of mutton may be treated in the same way, 
with the exception that it takes longer to cook and that 
small cloves of garlic may be pierced into the meat 
before it is roasted. 


Chicken with Mushrooms and 
Artichokes 


1 Roasting chicken (about 3 Ibs.). 

7 oz. Mushrooms. 

6 Artichoke hearts. 

1 Tablespoon tomato paste. 

4 Cup white wine. 

4 Slices white bread. 

1 Tablespoon chopped tarragon and parsley. 


Roast the chicken in the usual way. Wipe the mushrooms, 
and cut away the earthy stems if necessary. Saute the 
chicken liver and then chop coarsely. Saute the mush- 
rooms in the same pan. Cut the boiled artichoke hearts 
into 4-inch cubes and saute lightly. Cut each slice of 
bread into 4 triangles; fry on both sides. When the chicken 
is done remove it to a heated platter and keep hot. 


Pour the wine into the roasting pan and stir well around 
the bottom and sides of the pan. Add the chopped 
chicken liver to the mushrooms, stir in the tomato 
concentrate, then the sauce from the roasting pan. Add 
the sauteed artichoke cubes, reheat just to boiling point, 
season and pour over the chicken. Place the bread 
triangles around the chicken, sprinkle the chopped 
herbs over all and serve. Serves 4. 


Chicken Salad 


1 Cooked chicken (34-4 Ibs.). 

4 Cup toasted, slivered, blanched almonds. 

1 Cup diced, tinned pineapple chunks. 

1 Fresh cucumber, peeled and diced. 

2 Chopped hard-boiled eggs. 

1 Cup chopped celery. 

1 Tablespoon chopped parsley. 

1 Tablespoon chopped spring onions or chives. 
+ Cup stuffed olives, chopped. 

Sufficient mayonnaise to moisten. 


Remove chicken from bones and dice. Combine with all 
the ingredients and chill. This makes an excellent 
luncheon dish on a hot day. The chicken salad can also 
be served in avocado pear halves. 
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Baby Chickens Stuffed with Veal and 
Chicken Livers 


3 Baby chickens (4 per person). 
4 Ib. Minced veal. 

Chicken livers, minced, 

1 Teaspoon salt. 

1 Cup breadcrumbs, 

1 Onion, minced. 

4 Cup chicken broth, 

3 Tablespoons chopped parsley. 
3 Tablespoons oil. 

Dash pepper. 


Rub chickens with salt and pepper. Either grill or roast 
for 20 minutes. Heat oil and brown onion, minced veal 
and chicken livers. Add breadcrumbs, salt, pepper, 
parsley and chicken broth. Cook for 2 minutes. Cut 
the chickens in half. Fill with the veal stuffing. Wrap 
each half in foil and bake in 350° oven for 30 minutes. 
Serve with lemon wedges. 


Circassian Chicken 


Broiler, about 3 lbs. 
Salt. 

Garlic, 

Marjoram. 


Sauce: 


2 Slices white bread. 

4 Cups shelled walnuts, 
Salt and pepper. 
Chicken stock. 

1 Tablespoon paprika, 


Simmer chicken in well-seasoned water, together with the 
marjoram and garlic until very tender. Cool, and cut off 
Meat into neat pieces, Then dip bread in water and 
Squeeze dry. Put bread and walnuts through mincer 
twice, season with salt and pepper. Mince twice more, 
saving the walnut oil that comes out. Add enough chicken 
Stock to mixture to get a rich sauce. Spread the sauce 
over cold chicken meat, sprinkle with walnut oil and 
paprika. 


Peri-Peri Chicken 


1 Young chicken (11-2 Ibs.). 
4 Tabs oil. 

1 Lemon. 

1 Teaspoon peri-peri powder. 


Take a young chicken (or as many as required) and they 
must preferably be roosters. Wipe with a damp cloth 
inside and out, split the chicken open right down centre 
back into 2 pieces, lay these on your grill wire, the inside 
part uppermost at first. Have 4 tabs of oil in a small 
container, and with a pastry brush anoint upperside 
pieces of chicken thoroughly. 


Cut a juicy lemon in halves and squeeze a little juice 
over oiled chicken (do not add salt), then turn grill on 
"high" and put chicken under to cook rather quickly 
for 7 minutes. 


Brush with a little more oil and squeeze on more lemon 
juice, reducing heat to medium for 5 or 10 minutes. 
Now turn heat to “low”. Each side needs cooking for 
at least 20 minutes, with frequent brushing with oil and 
squeezing on more lemon juice. (The lemon makes it 
tender and white.) 


When nearly done, the peri-peri should be sprinkled 
over the one side of the chicken and “cooked in" for 
about 7 minutes, and the same on the other side. (One 
teaspoon of this is sufficient for each small chicken as 
it is very hot.) The halves of chicken must be nicely 
brown when done. They are good eaten with wafer-thin 
chips, a salad of lettuce, onion and tomato, with lemon 
juice and pure olive oil for dressing. 


FOR INSTANT COOKING USE A CADAC BRAAI. 


Arroz Con Pollo (Rice with Chicken) 


4 Cup olive oil. 

3 lb. Chicken, cut into joints. 
1 Clove garlic, chopped. 

+ Cup chopped onion. 

1 Green pepper, chopped. 

3 Tomatoes, diced. 

2 Cups chicken stock. 

1 Cup Tastic rice. 

Salt and pepper. 

Pinch saffron. 


(Continued on next page) 
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Heat half of the oil and brown chicken on all sides. 
Remove chicken and keep hot. Add the garlic, onion 
and green pepper to the pan and saute until onion is 
softened and gold in colour. Return the chicken to the 
pan, add remaining oil and fry for 15 minutes. Add 
tomatoes and stock, and bring to boil, then add rice and 
seasonings. Cover and simmer slowly over low heat 
until chicken is tender and liquid absorbed — about 20 
minutes. Serve with green peas and garnish with green 
pepper. 


Chicken Livers en Brochette 


1 Ib. Chicken livers. 

4+ lb. Mushrooms. 

Flour. 

4 lb. Smoked beef (cubed). 
Skewers. 

Olive oil. 


Fill skewers as follows: 1 mushroom, 1 cube of smoked 
beef, 1 chicken liver, repeat until skewers are filled. 
Roll filled skewers in flour, then in olive oil, and grill 
under a hot griller, turning a few times until browned. 
Serve with Tastic rice, and tomato sauce if desired. 


Country Chicken Loaf with 
Mushroom Sauce 


2 Cups diced, cooked chicken. 
4 Cup chopped, cooked carrots. 
1 Cup cooked peas. 

4 Cup chopped celery. 

1 Tablespoon minced green pepper. 
1 Cup breadcrumbs. 

4 Cup chicken stock. 

2 Beaten egg yolks. 

1 Teaspoon onion juice. 

1 Teaspoon lemon juice. 

1 Teaspoon salt. 

$ Teaspoon pepper. 


Mince chicken, carrots and peas. Add remaining ingre- 
dients and place in a greased loaf pan. Bake in a moderate 
oven (350°) until firm — about 40 minutes. Serve with 
mushroom sauce. 


Mushroom Sauce: 

2 Tablespoons oil or Debras Schmalz. 

4 Ib. Sliced mushrooms. 

2 Tablespoons flour. 

1 Cup chicken broth. 

4 Teaspoon salt. 

i Teaspoon pepper. 

Heat oil or Debras Schmalz, add mushrooms and cook 
for about 5 minutes. Blend in flour, gradually add 
chicken broth, cook until thickened, stirring constantly. 
Add seasonings and serve hot. 


Stuffed Chicken Pancakes 


1 Cup salad oil. 

6 Tomatoes, peeled and chopped. 

1 Onion, chopped. 

2 Green peppers, chopped. 

] Teaspoon salt. 4 Teaspoon pepper. 

1 Cup chopped, cooked chicken. 

] Tablespoon seedless raisins (chopped). 

3 Tablespoons chopped green olives. 

12 Pancakes (see recipe below). 

2 Eggs, beaten. 

Heat 3 tablespoons of the oil in a saucepan. Add the 
tomatoes, onion, peppers, salt and pepper. Cook over 
low heat for 20 minutes, stirring occasionally. Combine 
the chicken, raisins and olives in a bowl and mix well. 
Place a tablespoon of the chicken mixture in the centre 
of each pancake. Roll up and fasten with a toothpick. 
Place the balance of the salad oil in a saucepan and heat 
to 375°. Fry the pancakes for 3 minutes. Drain and place 
them on a plate and cover with tomato mixture. This 
dish may be garnished with finely sliced onions, minced 
lettuce, radishes and avocado slices. 


Pancakes: 

6 Eggs. 

4 Tablespoons cold water. 

+ Cup sifted flour plus 2 tablespoons. 

4 Teaspoon salt. E 


Beat the eggs and water in a bowl. Add the flour and salt, 
beating well until very creamy. Heat a teaspoon of the 
Debras Schmalz/oil in a 7-inch frying pan until it bubbles. 
Pour a generous tablespoon of the batter into it and 
rotate the pan quickly so as to cover the bottom evenly. 
Fry over medium heat for 1 minute on each side. Stack 
the pancakes on top of each other until ready to use. 
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Breast of Veal and Chicken Pot Roast 


4 lbs. Breast of veal. 

One 24/3-lb. Roasting chicken. 
Garlic, salt, pepper, ginger. 

3 Medium-sliced onions. 

1 Skinned tomato. 

2 Tablespoons oil or Debras Schmalz. 


Place cut onions in hot oil or Debras Schmalz and lightly 
saute, add veal and chicken which have been well 
flavoured with the garlic, salt, pepper and ginger, add 
cut tomato and carefully brown. Cook slowly for 2 
hours, then put in hot oven in the same pot for another 
4-1 hour depending on the size and age of the meat and 
chicken. Please see there is always enough fat or oil 
in the pan. 


Brunswick Stew 


1 3-16. Chicken, cut up. 

4 Tablespoons oil/Debras Schmalz. 
2 Medium onions, diced. 

5 Cups tinned tomatoes. 

1 Cup chopped celery with leaves. 
+ Teaspoon marjoram. 

4 Teaspoon thyme. 

4+ Teaspoon basil. 

4 Teaspoon tabasco sauce. 

1 Package frozen cut corn. 

1 Package frozen lima beans. 

1 Tablespoon cornstarch. 

1 Tablespoon salt. 

Freshly ground pepper. 


Season chicken with salt and pepper. Sauté chicken in 
oil in deep saucepan for 10 minutes or until brown. 
Remove chicken and keep hot. Sauté onions in oil 
remaining in saucepan for 10 minutes till lightly browned. 
Return chicken to pan, add tomatoes, celery, herbs, 
tabasco and 1 cup water. Bring to boil, reduce heat, 
cover and simmer for 45 minutes stirring occasionally. 
Add cut corn, lima beans and simmer for 20 minutes 
stirring occasionally. Combine cornstarch with 4 сир ~ 
cold water, add small amount of hot liquid from stew 
and stir until smooth. Stir into remaining stew and 
simmer for 5 minutes stirring constantly. 


Chicken Casserole 


2 Chickens. 

1 Tin mushrooms. 

1 Tin mushroom soup or 1 cube diluted with 14 cups 
water. 

Salt and pepper. 

1 Cube of chicken stock. 

Potatoes. 

Salt, pepper and flour. 


Joint and fry chickens in hot oil until half cooked, 
place in pyrex dish. 


Make a sauce of mushrooms and mushroom soup, 
14 cups water and chicken cube. Simmer slowly, add to 
fried chicken. Scoop a few small potatoes and add. 
Cook slowly in oven for 1 hour. Do not allow to get dry. 


Somerset Chicken 


4 Chicken joints. 

Seasoned flour. 

1 Tablespoon oil. 

1 Large onion, peeled and sliced. 

1 Clove garlic, crushed with a little salt. 
4 Pint dry cider. 

1 Large cooking apple, peeled and sliced. 
1 Level tablespoon brown sugar. 

2 Slices lemon. 

8 oz. Long-grain Tastic rice. 

1 Small packet dried peas. 


Trim chicken joints and coat each one with seasoned 
flour. Add chicken to hot oil in frying pan. Fry quickly 
turning to brown both sides. Remove from pan and 
arrange in casserole dish. Add onion and garlic to hot 
oil and fry gently for 5 minutes, until soft. Stir cider into 
pan and bring to the boil. Remove and pour over the 
chicken in dish. 


Add apple, brown sugar and lemon, cover and cook in 
centre of oven 355? or gas No. 4 for 1 hour. About 15 
minutes before serving bring a pan of salted water to the 
boil. Add rice and dried peas together. Reboil and sim- 
mer gently for 15 minutes. Drain and serve with chicken. 
Serves 4. 
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Chicken Cacciatore 


2 Cloves garlic, crushed. 

1 Large onion, sliced. 

4-5 lbs. Chicken, cut into pieces. 
6 oz. Tomato paste. 

1 Cup boiling water. 

Salt and pepper. 

1 Cup sliced mushrooms. 

4 Cup red wine (optional). 


Fry garlic and onion in oil. Add chicken and brown on 
all sides. Add tomato paste dissolved in water and 
seasoning. Cover and cook over low heat until tender — 
for approximately 45 minutes. Add mushrooms, and 
wine if desired — cook 15 minutes longer. Serves 4-5 
people. 


Dutch Chicken Stew 


4 Chicken joints. 

Seasoned flour. 

1 Tablespoon oil. 

1 Medium onion, peeled and sliced. 
1 Level tablespoon paprika. 

4 Ib. Trimmed, sliced mushrooms. 

1 Green pepper, deseeded and sliced. 
2 Level tablespoons tomato puree. 

4 Pint stock or water plus stock cube. 
4 Level teaspoon castor sugar. 

Salt and pepper. 


Trim chicken joints and coat in seasoned flour. Heat 
oil in a frying pan, add sliced onion and fry gently until 
golden brown. Add chicken joints and brown well on 
both sides. Drain and place chicken joints and onion 
in base of a large casserole dish. Sprinkle with paprika, 
then add mushrooms and green pepper. 


Mix together tomato puree and stock or water plus 
stock cube and stir in castor sugar and salt and pepper. 
Pour mixture over contents of casserole dish and cover. 
Cook in 355° or gas No. 4 for 1 hour until chicken is 
tender. Serves 4. 


Orange Chicken 


1 Chicken, 3-34 165. 

4 Cup flour. 

Salt, pepper and paprika to taste. 
4 Cup oil. 


Sauce: 


1 Small tin concentrated frozen orange juice. 
1 Tin (the empty orange juice tin) of water. 
2 Heaped tablespoons brown sugar. 

1-2 Teaspoons sweet basil. 

1 Tablespoon vinegar. 

Pinch ginger. 


Joint chicken. Mix flour and seasonings in a bag and 
shake the chicken joints in it until they are evenly 
coated. Fry the chicken pieces in oil until light brown, 
and place in a casserole. Mix orange juice with all the 
other sauce ingredients, pour over chicken and bake at 
350° for about 45 minutes or until tender. 


Chicken Sauté with Walnuts 


2 Small, young chickens (2-24 Ibs. each). 

4 Cup white wine. 

Salt and pepper. 

4 Lemon. 

4 Shallots or 2 small onions. 

1 Cup Debras Schmalz (or fat and oil together). 
3 Cup walnut meats, lightly roasted and salted. 


Joint the chickens, season with salt and pepper, and 
rub all over with the lemon. Heat the Debras Schmalz 
in a pan, and brown chicken pieces quickly on both 
sides (about 12 minutes). Add 4 shallots (or small 
onions), finely chopped. Cook for 3 minutes and add 4 
cup white wine. Cover the pan and cook for about + 
hour, or until almost done. Add walnut meats, and cook 
for a further 5 minutes. If necessary add a little more 
wine, and pour the sauce over the chicken on a heated 
platter. 
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Chicken Basque 


3 Small broilers. 

Salt and pepper. 

1 1b. Mushrooms (quartered). 

1 Small brinjal (peeled and sliced in fingers). 
10 Small pearl onions. 

2 Cloves garlic (crushed). 

4 Teaspoon dried thyme. 

2 Bay leaves. 

1 Teaspoon dried basil. 

5 Tomatoes. 

2 Green peppers (sliced). 

à Cup white wine. 

Debras Schmalz or oil for frying. 


Cook onions for about 20 minutes in Debras Schmalz 
or oil, until half done. Set them aside. Cut the chickens 
in quarters and brown on all sides in oil or fat. Season 
them, and place in a deep casserole. In the fat in which the 
chickens were cocked, stir together the mushrooms, 
brinjal, tomatoes (peeled and quartered), green peppers. 
onions, garlic, thyme, bay leaves and basil. Add salt and 
pepper and place around the chicken in the casserole. 
Pour the wine into the pan in which the chickens were 
fried, stir and scrape to collect all the drippings, and 
pour over the chickens. Cover, and cook in medium 
oven, about 350^, for about 40 minutes or until tender. 


Poulet Gaston Gerard 


1 Young chicken. 

2 Tablespoons oil. 

| Teaspoon paprika. 

3 Teaspoons prepared French mustard. 
Salt and pepper to taste. 

A sprinkle of monosodium glutamate. 

A pinch of sugar. 

1 Cup dry, white wine. 

2 Cups breadcrumbs, fried and seasoned. 


Joint the chicken and sauté in heavy bottomed pot in 
oil. Place the other ingredients, except the breadcrumbs, 
in a bowl and stir together. Place the chicken pieces in an 
open oven proof casserole without a lid and sprinkle 
the breadcrumbs over them. Pour over the contents of the 
bowl. Bake at 300^ for 1 hour. Ten minutes before 
serving add sauted mushrooms. Serve with Tastic rice. 


Chicken Breasts Piquant 


i Cup rosé wine. 

1 Teaspoon ginger. 

4 Cup soy sauce. 

+ Teaspoon oregano. 

1 Tablespoon brown sugar. 

4 Cup salad oil. 

3 Chicken breasts, split in half. 

2 Tablespoons water. 

1 Clove finely diced garlic. 

Combine wine with soy sauce, oil, water, garlic, ginger, 
oregano and brown sugar. Arrange chicken breasts in 
baking dish, pour over wine mixture, Cover and bake in 
moderate oven (375°) for about 14 hours until tender. 
Serve with Tastic rice (fried if possible). Makes 6 servings. 


Chicken Chow Mein 


Chicken, weighing about 4 Ibs. 

Bouquet garni which consists of: 1 stalk celery, parsley, 
thyme, bay leaf tied with string or in a muslin bag. 

3 Tablespoons oil. 

1 Large onion, thinly sliced. 

13 Cups strained chicken stock. 

1 Cup water chestnuts. 

4 Cup bamboo shoots. 

3 Tablespoons soya sauce. 

2 Cups celery, cut in thin strips. 

1 Ib. Mushrooms, peeled and sliced (include stems). 

1 Cup bean sprouts. 

1 Tablespoon cornflour. 

Egg noodles. 

Joint the chicken and cook until tender in salted water 

and bouquet garni. Drain, reserve the stock and discard 

bouquet garni. Bone chicken pieces and return bones to 

stock which can be simmered for 1 hour. Cut all the 

meat into strips, reserving the white meat for garnishing. 

Melt the oil over a low flame and brown the onion, 

stirring often. Stir in celery and mushrooms. Add 1 cup 

of the stock and simmer gently for 10 minutes, stirring 

occasionally. Add water chestnuts, bean Sprouts and 

bamboo shoots. Mix cornflour to a paste with 4 cup of 

the chicken broth and the soya sauce. Add this gradually 

to the frying pan, stirring until well combined. Stir in the 

strips of dark meat, and simmer for 10 minutes. Add 

salt and pepper and serve on egg noodles fried in deep 

fat. Place strips of white meat on top. 
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FUCHS-WARE Stoves provide the modern way to superb cooking. 


Chicken Fricassée 


1 Chicken. 

3 Tablespoons Debras Schmalz. 

3 Cups chicken stock. 

1 Egg yolk (slightly beaten). 

1 Tablespoon lemon juice. 

Slice of lemon. 

1 Tablespoon chopped parsley. 

4 Cup flour. 

Salt, pepper. 

Bouquet garni (parsley, thyme, bay leaf and celery), 


Cut chicken in pieces for serving and simmer in salted 
water with bouquet garni and lemon slice until tender. 
Remove bouquet garni and lemon. Melt Debras Schmalz 
and blend in flour. Add chicken stock, stirring over low 
heat until mixture thickens and boils. Combine lemon 
juice and egg yolk. Blend into sauce, season with salt 
and pepper. Arrange chicken on hot dish and pour 
sauce over. 


Chicken Mexican 


1 6-Ib. oven-ready chicken. 
4 Tablespoons oil. 

3 Large onions, chopped. 

3 Garlic cloves, minced. 

1 Tablespoon sesame seeds. 
4 Teaspoon marjoram. 

34 Сир dry red wine. 

2 Cups chicken bouillon. 

1 Cup blanched almonds. 

4 Cup sliced, stuffed olives. 
1 Tablespoon chilli powder. 
] Teaspoon salt. 

Freshly ground black pepper. 


Season chicken with salt and pepper. Sauté chicken in 
oil for 15 minutes until brown on all sides. Remove 
chicken and keep hot. Add onions and garlic to oil 
remaining in pan and sauté for 10 minutes or until 
lightly browned. Add sesame seeds, marjoram, wine and 
simmer for 5 minutes. Put chicken, onion mixture and 
bouillon in a deep casserole. Add almonds, olives and 
chilli powder. Cover and bake 15 minutes. Serves 6. 


Chicken Maddelena 


1 Chicken. 

1 Sliced onion. 

2 Cloves garlic, sliced 

1 Tablespoon chopped parsley. 
1 Stick celery, chopped. 

2 Tablespoons cognac. 

Boiling stock. 

1 Dozen black olives. 

4 Anchovies (optional). 

1 Bay leaf. 

Olive oil for frying, salt and pepper. 


Joint a young chicken into serving pieces. Rub with salt 
and pepper and bay leaf. Heat oil and fry onion, celery, 
garlic and parsley to a light brown. Add the chicken 
joints and fry until golden. Pour in cognac and fry 
until this has evaporated and then add enough boiling 
stock to cover. Continue to cook slowly until chicken is 
tender, then add olives, stoned and chopped, and 
just before serving add the anchovies, if desired. 


Coq au Vin 


1 Young frying-chicken. 

10 Small onions. 

1 Tablespoon minced parsley. 
Pinch of thyme. 

2 Tablespoons. flour. 

3 Tablespoons. Debras Schmalz. 
4 lb. Mushrooms. 

1 Bay leaf. 

1 Carrot. 

1 Clove garlic. 

1 Cup red or white wine. 


Heat fat and add the onions, minced garlic and carrot 
cut into slices. Simmer until brown. Remove from fat. 
Brown the chicken on all sides. Mix flour, seasoning 
and herbs. Sprinkle over chicken. Add the sauteed 
vegetables and the wine. Cover closely and cook for 15 
to 20 minutes over fairly intense heat or until tender. 
During the last 5 minutes add the mushrooms. 


Light, smooth-smoking Cameo filter cigarettes... 
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FUCHS-WARE Stoves provide the modern way to superb cooking. 


Roast Turkey with Chestnut Stuffing 


1 Turkey, about 9 Ibs. 

Salt and pepper. 

Melted Debras Schmalz or oil — about $ cup or more, 
depending on the bird. 

1 Dessertspoon ginger (optional). 


Stuffing: 


3 Cups cooked, shelled chestnuts (about 5 cups un- 
cooked). 

3 Cup melted Debras Schmalz or oil. 

1 Teaspoon salt. 

Pepper to taste. 

4 Cup stock. 

14 Cups dry breadcrumbs. 

2 Tablespoons chopped parsley. 

14 Tablespoons grated onion. 

4 Cup chopped celery. 

2 Teaspoons lemon juice. 

1 Teaspoon grated lemon rind. 

4 Teaspoon nutmeg. 


To make stuffing: Cut small cross in shell of the flat side 
of the chestnuts. Cover them with boiling water, and 
simmer for about 25 minutes. The nuts should be tender 
enough to puree. Drain and remove shells and inner 
skin. Mash the nuts through a sieve, or put through 
a ricer. Then combine with all the other ingredients. 


Mix gently but thoroughly, and stuff the turkey loosely, 
leaving sufficient room for expansion. Sew up or fasten 
the opening with small metal skewers. Rub oil or melted 
fat all over turkey, and season with salt, pepper and 
ginger if you like the flavour. Heat oven to 450°. Place 
turkey on a rack in a pan and place uncovered in the 
oven. Immediately reduce the heat to 350° (allow about 
25 minutes per Ib. for stuffed bird). After 3 hour, cover 
turkey with cloth (muslin or cheese cloth) soaked in 
oil or melted fat, and over that if you wish, with oiled 
greaseproof paper. 


Baste frequently, and for last 4 hour remove cloth and 
paper to brown the bird. Remove to hot platter and 
make gravy from pan drippings. 


Roast Turkey in Foil 


1 12-16. oven-ready turkey. 

3 Cup oil. 

4 Cup dry, white wine. 

4 Cup brandy. 

1 Teaspoon thyme. 

1 Teaspoon basil. 

Salt and freshly ground pepper. 
1 Recipe of stuffing. 


Rub inside of turkey’s cavity with salt and pepper and 
rub the skin with oil. ЕШ the turkey loosely with stuffing 
and wrap it in foil, pouring wine, brandy and herbs 
over the turkey before closing it up tight. Roast the 
turkey in a hot oven, 400°, for 34 hours. Fold the foil 
back and roast for 30 minutes or until turkey is brown. 


Basic Bread Stuffing: 

8 Cups breadcrumbs or cubes. 
4 Cup Debras Schmalz/oil. 

1 Cup chopped onion. 

1 Cup diced celery with leaves. 
4 Teaspoon tabasco sauce. 

4 Teaspoon poultry seasoning. 
2 Tablespoons chopped parsley. 
4 Cup chicken bouillon. 

14 Teaspoon salt. 


Heat onion, celery, tabasco, poultry seasoning and salt 
with oil and cook till onions are tender, but not brown. 
Combine with breadcrumbs and parsley. Add bouillon, 
toss lightly with fork until well mixed. 

This yields enough for one 12-lb. turkey or two 6-lb. 
turkeys. 

If desired, stuffing may be baked separately to serve with 


‚ chicken, veal or beef. Place stuffing in foil and seal 


edges tightly. Bake in moderate oven, 350°-375°, for 
35 minutes. 


Variations: 


Mushroom Stuffing: 
Add 4 cup tinned sliced mushrooms to basic recipe 
and omit bouillon. 


Rice Stuffing: 
Substitute 3 cups cooked Tastic rice and 5 cups bread- 
crumbs for bread in basic recipe. 
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FUCHS-WARE Stoves provide the modern way to superb cooking. 


Savoury Dressing for Roast Turkey 


8 Cups stale breadcrumbs. 
Stock to moisten. 

4 Teaspoon thyme. 

+ Cup minced onion. 

1 Cup celery, cut fine. 

Turkey liver (rub to paste). 

| Cup melted Debras Schmalz. 
2 Eggs. 


Moisten the crumbs slightly. Add other ingredients. 
Add beaten egg and Debras Schmalz. Stuff turkey. 


Roast Duck with Prunes 


] Duck. 

4 Ib. Prunes. 

1 Cup red wine. 

1 Onion, grated. 

Salt, pepper, ginger, crushed garlic (optional) to taste. 


Soak prunes in wine for 24 hours before duck is to be 
cooked. Stone prunes. Season duck. Stuff duck with 
prunes and any liquid that is over. Roast duck in water 
in the usual manner. 


Duck with Olives 


1 Duck, plus-minus 34165. 
14 Cups green olives, stoned. 
About 6 tablespoons oil. 

4 Cup dry white wine. 

4 Cup rich veal stock. 

Salt, pepper. 


Season the duck, and cook gently in the oil in a stew-pan 
for about 40 minutes. Meanwhile blanch the olives for 
10 minutes. Remove and keep warm. When the duck is 
cooked also remove and keep warm. Pour wine into the 
stew-pan, add the veal stock and reduce by half or 
until the sauce begins to thicken. Add the olives and as 
soon as they are hot, pour the contents of the pan over 
the duck and serve at once. 
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Duckling a l'Orange 


1 Duck. 

3 Tablespoons wine vinegar. 

2 Lumps sugar. 

Wine glass of brandy or Cointreau. 

Orange slices for garnish. 

Zest (the rind only, no pith) and juice of 1 lemon and 
2 oranges. 


Roast the duck in the usual way, standing it on a rack 
in the pan. While it is cooking, peel the zest of the 
lemon and orange, and cut them into very thin julienne 
slivers. Drop these strips into boiling water for 1 minute 
and drain. Place the wine vinegar and sugar in a saucepan 
and cook until it begins to caramelize. Add the juices 
of the lemon and oranges, reduce a little, and add zest. 
Place the duck on a heated dish, and keep warm. Remove 
the fat from the roasting pan and add to the remaining 
brown juices, the brandy or cointreau. Scrape and mix 
well together, then add this gravy mixture to the sauce 
containing the vinegar, etc., and simmer together for 
3 minutes. Garnish the duck with orange slices, and 
serve sauce separately. 


Glazed Duck 


1 Duck, about 4 Ibs. 
2 Celery stalks 

1 Onion, sliced or 
Quartered apple. 


Glaze: 

1 Cup apricot preserves. 

4 Cup honey. 

1 Tablespoon Cointreau or Van der Hum. 

1 Tablespoon brandy. 

Seasoning. 

Place celery stalks and onion, or if prefered, quartered 
apple, in the cavity of the duck, Place seasoned duck 
on rack in roasting pan, and place pan in oven heated 
to 425°. Immediately reduce heat to 350° and roast 
until tender (about 2 hours). Just before it is done, 
remove from oven, remove stuffing, which is to be dis- 
carded, and make a thick glaze by combining and 
mixing well the preserves, honey, brandy and liqueur. 
Coat the duck with the glaze and return to the oven for 
about 15 minutes until the glaze caramelizes. 


FUCHS-WARE Stoves provide the modern way to superb cooking. 


Roast Duck with Orange and 
Pineapple 


2 5-Ib. Oven-ready ducks. 
2 Oranges. 

4 Slices canned pineapple. 
1 Teaspoon tarragon. 

3 Garlic cloves. 

2 Tablespoons Debras Schmalz or oil. 
4 Cup brandy. 

1 Cup dry marsala wine. 

2 Cups chicken bouillon. 

1 Teaspoon tomato paste. 
4 Cup red currant jelly. 

3 Tablespoons potato flour. 
1 Teaspoon salt. 

Freshly ground pepper. 


Shred orange rind and put aside. Quarter the oranges 
and mix with pineapple, tarragon and two chopped 
garlic cloves. Use this mixture to stuff both ducks. 


Roast ducks on rack in shallow baking pan in slow 
oven (325°) for 24 hours or until done. Sauté duck livers 
in Debras Schmalz or oil for 10 minutes. Heat brandy, 
light it and pour over livers. When flame dies, remove 
from stove, chop and keep warm. Into remaining sauce, 
add shredded orange rind and 1 minced garlic clove 
and cook for 5 minutes. Combine marsala, bouillon 
with tomato paste, jelly, potato flour, salt and pepper. 


Add this to sauce and cook, stirring constantly until 
smooth. Add liver and simmer for 15 minutes. Pour 
into sauce boat and serve with duck. This makes 6 
servings. 


WITH COMPLIMENTS 


FROM 


SHEPHERD & BARKER 


(PTY.) LTD. 


173 JEPPE STREET 
JOHANNESBURG 
Phone 22-2923 


and at 
BENMORE GARDENS SHOPPING CENTRE 


C/R WEST STREET and BENMORE ROAD 


SANDTON 
Phone 704-2721 and 704-2842 


P.O. Box 1235 


Spread Marmite 
on bread, 
bagels, rolls... 
top with 
grated cheese. 
Delicious ! 


SAF 4412/1 
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With the Compliments 


WITH THE COMPLIMENTS 
of 


STEELBRITE INDUSTRIES 


(PTY.) LTD. 


OF 


LANDAU & COETSEE 


(SOUTH AFRICA) (PTY.) LTD. 


SHIPPERS 


* 


P.O. Box 597 
GERMISTON 


Transvaal 


LIBERTAS, 62 MARSHALL STREET 
JOHANNESBURG 
P.O. Box 424 Telephone: 838-2441/2 
Telex J 7472 


With the Compliments 


SUDAR 


of 


AFCOL 


ASSOCIATED FURNITURE 
COMPANIES LIMITED 


for South Africa’s 
finest range of 


Shirts, Pyjamas and 


Telephone 22-5881 
P.O. BOX 7716 JOHANNESBURG 
Telex: AFCOL J7263 


Leisure Wear 


We 
handie |}, 


your cargo 


safely 


Regular fast monthly services from Israel 

and Australia to South Africa and by our 

International Route Line — GOLD STAR, 

from the Far East to South Africa, thence 
to West Africa. 


i 
Our Agents in Southern Africa, Miller, L] 
Seas pay 
ZIM ISRAEL NAVIGATION: СОТТО 
GOLD STAR LINE LTD. 


EVEN THE CHICKEN CAN’T TELL THE DIFFERENCE 


THE TASTIEST FOODS DEMANDS THE FINEST 
INGREDIENTS 


TO ENSURE that your cooking does you credit — 


SW S 


ys 


brings out the finest qualities and imparts a delicious flavour 


DEBRAS SCHMALZ 


may be used in the preparation of MEAT DISHES as well as with all 
FISH, MILK and PARVE products. 


DEBRAS SCHMALZ 


IS THE VEGETABLE FAT WITH THE VERY 
LOW CHOLESTROL FORMING CONTENT 


Debras Manufacturers: 
43 DURBAN STREET JOHANNESBURG PHONE 23-7649 


Veal or Chicken Stock (White) 


5 Ibs. Veal knuckle or chicken with bones (or 24 Ibs. 
each). 


3 Quarts cold water. 

1 Crushed bay leaf. 

4 Cup diced carrot. 

+ Cup celery, chopped. 
Pinch thyme. 

2 Sprigs parsley. 

+ Cup chopped onion. 
3 Peppercorns. 

Salt to taste. 


Place meat in large saucepan and immediately add 
water (meat must not be browned). Bring slowly to the 
boil. Skim off foam. Add remaining ingredients. Cover 
and simmer gently, skimming occasionally. Cook 
34-4 hours. Strain and cool quickly. 


Meat 


Veal - Tongue - Sweetbreads 
Kidneys - Lamb - Beef and 


Mince 


Veal with Cashew Nut Sauce 


2 Teaspoons salt. 

1 Teaspoon black pepper. 

2 Cloves garlic, minced. 

3 Ibs. Veal, cut into 1-inch cubes. 
4 Tablespoons oil. 

2 Cups cashew nuts. 

3 Tablespoons tomato sauce. 

14 Cups water. 

2 Onions, chopped. 

1 Teaspoon flour. 

1 Teaspoon Worcestershire sauce. 


Mix the salt, pepper and garlic to a smooth paste. Roll 
the veal in it. Heat the oil in a casserole or Dutch oven; 
brown the veal in it. Add the nuts, tomato sauce, water 
and onions. Cover and cook over a low heat for 1 hour. 
Mix the flour and Worcestershire sauce together and add 
to the gravy, stirring constantly. Cook uncovered for 
30 minutes, or until veal is tender. Correct seasoning. 
Serve with boiled Tastic rice. 
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Use FUCHS-WARE Electric Stoves for better cooking. 


Veal Marengo 


14 Ibs. cubed veal. 

1 Onion, chopped. 

1 Cup white wine. 

1 Clove garlic, crushed. 

A little flour. 

3-4 Tomatoes, peeled and chopped. 
3 Tablespoons oil. 

2 Cups veal or chicken stock. 

Salt and pepper. 

Little extra oil for mushrooms. 


In a heavy pot, brown the veal in the oil. Add the onion 
and tomatoes. When everything is slightly browned, 
blend a little flour into the oil, gradually stir in 1 cup dry, 
white wine and the stock. Add garlic, salt and pepper. 
Cover saucepan and simmer on low heat for about 
14 hours or until meat is tender. In a saucepan sauté 
12 whole mushrooms in oil for 3-4 minutes and add them 
to meat mixture 4 hour before meat is done. Serve 
sprinkled with chopped parsely. 


Veal Birds (Swiss Style) 


2 lbs. Veal, cut in slices } inch thick. 
4 Tablespoons oil. 

1 Cup tomato sauce. (see sauce section) 
Veal stock. 


Stuffing: 

+ Cup onion, finely chopped. 

+ Cup oil. 

1 Cup finely chopped mushrooms. 
14 Tablespoons parsley. 

Salt and pepper. 

Pinch nutmeg. 


Cut veal into pieces about 4 inches X 2 inches. 

For stuffing, fry onions in oil until soft. Squeeze chopped 
mushrooms in a cloth to remove as much moisture as 
possible. Add mushrooms to onion and heat, stirring 
until moisture has evaporated. Add parsley and season. 
Spread stuffing on each piece of veal, fold and fasten 
with toothpicks or fine string. Brown veal birds in oil, 
add tomato sauce and stock. Cover and simmer until 
tender. Remove toothpicks or string and serve hot. 


Veal with Wine and Poached Eggs 


14 Ib. Shoulder of veal. 

12 Small onions. 

4 Eggs. 

1 Tablespoon tomato puree. 

3 Tablespoons Debras Schmalz. 

Red wine to cover. 

Salt and pepper. 

3 Tablespoons flour. 

+ Cup brandy. 

Bouquet garni made of: 3 sprigs parsley, 1 teaspoon 
dried thyme or 2 sprigs fresh thyme, 1 leek (optional); 
tied in cheese-cloth bag for easy removal. 


Cut veal into cubes and brown in Debras Schmalz in a 
stewing pan, together with the onions. Sprinkle flour 
over these and mix well. Pour brandy over and blaze. 
Boil sufficient dry red wine to cover the meat. Pour the 
boiling wine into the pan. Add bouquet garni, tomato 
puree, salt and pepper. Cover and simmer slowly for 
about 14 hours, when onions will have disappeared. 
Remove bouquet garni, skim the fat, and put contents 
of pan onto ho* serving dish. Keep hot while poaching 
eggs, which should be arranged neatly around the meat. 
Serve at once. 


Wiener Schnitzel 


4 Cup flour. 

] Teaspoon salt. 

4 Teaspoon pepper. 

24 Ibs. Veal steaks, pounded thin and cut into 6 pieces. 
2 Eggs, beaten. 

ł Cup breadcrumbs. 

+ 16. Debras Schmalz or 3 tablespoons oil. 

3 Tablespoons lemon juice. 

3 Tablespoons chopped parsley. 


Combine the flour, salt and pepper. Dip the veal in the 
mixture. Then dip each piece in the beaten egg and then 
the breadcrumbs. Heat half the Debras Schmalz/oil in a 
large frying pan and place the veal in it. Cook over a low 
heat until tender and well browned on both sides, about 
15 minutes. Remove the veal and place on a platter in a 
warm place. Brown the remaining Debras Schmalz/oil in 
the frying pan. Add the lemon juice and parsley and 
stir well: Pour over the veal and serve. 


Light, smooth-smoking Cameo filter cigarettes . . . 
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FUCHS-WARE Stoves carry a three year guarantee. 


Osso Bucco 


6 Shanks of veal, or veal knuckle, each 14 inches thick. 
6 Tablespoons oil. 

14 Tablespoons tomato puree. 

1 Clove garlic, finely chopped. 

Salt and pepper. 

4 Cup dry white wine. 

1 Cup flour. 

1 Cup stock. 

1 Tablespoon parsley, finely chopped. 

] Teaspoon lemon rind, very finely chopped. 

2 Leeks (the white part) 
2 Carrots 

2 Onions 

1 Stalk celery. 

Pinch dried thyme OR sprig fresh thyme. 
Small bay leaf. 


All finely chopped. 


The shanks of veal should be neatly cut and carefully 
handled so that the marrow does not fall out. That is 
the choice part of the dish. 


Use a very large, heavy stewing pan with a tight fitting 
lid. Season the shanks and dredge with flour. Brown the 
pieces in oil, then lightly brown the leeks, carrots, onions 
and celery and add thyme, bay leaf and garlic. Add the 
white wine and cook gently until the liquid is reduced 
by 4. Add tomato puree and the stock, cover and simmer 
for about 14 hours, until meat is tender but not falling 
off the bone. Carefully remove meat to a hot dish, and 
strain the juices from the pan through a fine sieve. 
(It is sometimes preferred to leave the vegetables in the 
sauce.) Return to the pan and reduce, uncovered, again 
by i. Sprinkle parsley and lemon rind over the meat 
and pour the sauce over. Serve at once with Tastic rice. 


Veal with White Wine 


1 Shoulder of veal. 

3 Medium onions. 

3 Sprigs parsley. 

4 Tablespoons oil. 

1 Clove garlic (optional). 
Salt and black pepper. 

2 Bay leaves. 

3 Carrots. 

3 Tomatoes. 

1 Cup dry white wine. 


Bone and roll the joint. Slice onions and carrots thinly* 
Skin tomatoes and chop coarsely. Heat 4 of the oil and 
sauté onions and carrots, and add tomatoes. Cook 
until softened, and remove from pan. Add remaining 
oil and brown the meat on all sides, until golden. Season 
with salt and pepper to taste. Place vegetables into 
casserole, add bay leaves, garlic and parsley. Place meat 
on top of vegetables, pour warmed wine over it. Cover 
and roast at 300° until tender (24-3 hours). Remove 
meat to a warm dish, skim fat from pan and puree 
vegetables. Add to the vegetables sufficient о. the pan 
juices to make a gravy and serve with the meat. 


Stuffed Breast of Veal 


3-4 lbs. Breast of veal, 

4 Cup oil. 

2 Tablespoons brandy (opt:onal). 
Juice of 1 lemon. 

Salt and freshly ground black pepper. 
Stuffing as below. 


Stuffing: 


$ Ib. Sausage meat. 

4 Tablespoons chopped veal. 

2 Onions, chopped. 

1 Tablespoon finely chopped parsley. 

1 Tablespoon brandy. 

1 Clove garlic, chopped. 

1 Egg, beaten. 

4 Teaspoon each, rosemary and thyme. 
Salt and black pepper to taste. 


Prepare Stuffing: Fry onion in a little of the oil until 
soft and golden in colour, then combine all the other 
stuffing ingredients. 


Have the meat boned, sprinkle with lemon juice and 
season with salt and black pepper. The stuffing can be 
placed either in the "pocket" or the veal can be laid 
flat and the stuffing spread over the centre of it. Roll 
up neatly and tie or sew up with fine string. 

Heat the oil in a heavy saucepan and brown the veal 
on all sides. Warm the brandy and pour over the meat. 
Blaze. Cover very tightly and cook gently for 14-2 hours 
or until tender. 


. . specially made for a woman's taste. CAMEO. 
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Use FUCHS-WARE Electric Stoves for better cooking. 


Veal Scallopine 


6 Veal cutlets, thinly sliced. 

+ Cup flour. 

1 Teaspoon salt. 

+ Ib. Mushrooms, 

+ Cup oil. 

1 Clove garlic. 

1 Tablespoon chopped parsley. 
1 Cup meat stock. 

1 Cup Medium dry wine. 

2 Onions. 


Optional: 6 ozs. Tomato paste. 
1 Tablespoon lemon juice. 


Season veal and dredge with flour. Rapidly brown veal 
in oil over high heat — do not over-cook. Remove meat 
to heated serving plate. Fry sliced mushrooms in oil 
until tender, add to veal. Chop onion and fry slowly 
in pan with garlic and parsley (adding more oil, if 
necessary. Add hot meat stock and if desired, tomato 
paste and lemon juice and simmer for about 20 minutes. 
Then add wine and simmer for another 10 minutes. 
Pour over veal and mushrooms and serve piping hot. 


Veal Chops en Papillote 


4 Veal chops. 

1 Onion, chopped. 

2 Cups mushrooms, chopped. 

1 Tablespoon lemon juice. 

1 Small clove garlic, crushed. 

2 Tablespoons dry white wine. 

1 Tablespoon tomato puree (optional). 
1 Tablespoon parsley, chopped. 

2 Tablespoons breadcrumbs. 
Seasoning. 

Oil for frying (about 4 tablespoons). 


Strong oiled paper or aliminium foil to make papillotes. 
Make papillotes by cutting 4 heart-shaped pieces of 
oiled paper or aluminium foil, each large enough to take 
1 chop, leaving sufficient space to roll over the edges. 
Make a fold across the heart shape from the point to 
the hollow on the opposite side and open again. 


Season chops with salt and pepper and fry gently on both 
sides until golden brown. Keep warm. Then fry the 
onion and mushrooms in the pan, add garlic, lemon 


Light, 
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juice, wine and (optional) tomato puree, parsley and 
breadcrumbs. Heat together. Oil the papillotes after 
spreading them flat, and lay 1 chop on each, across the 
one half. Place on each chop some of the mushroom 
mixture and fold each papillote over, where the fold 
had previously been made. Seal around the edges by 
rolling them together very firmly. 

Bake in oven for about 40 minutes at 400°. Serve in the 
envelopes. 


Sweet and Sour Tongue 


Cook tongue a day before. 
Tongue Gravy: 

5 Cups water. 

4 Tomatoes. 

2 Large onions. 

2 Cloves. 

Clove of garlic. 

6 Peppercorns. 

1 Teaspoon salt. 

+ Teaspoon pepper. 
Dash of cinnamon. 


Boil for about 1 hour. Add 1 tablespoon syrup and 
lemon, boil again. Strain, throw in $ Ib. sultanas. Slice 
tongue, pour over gravy and cook all together for a little 
while (15 minutes). 


Tongue in Apricot Sauce 


1 Pickled beef tongue. 
Bay leaves. 

Carrots, sliced. 

1 Large onion, sliced. 


Sauce: 


1 Small teacup brown sugar. 

1 Heaped teaspoon dry mustard. 

1 Large tin apricot halves and juice. 

3 Cup sultanas. 

4 Cup white grape vinegar. 

4 Teaspoon salt. 

1 Tablespoon flour and water to make a paste. 
(Continued on next page) 
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FUCHS-WARE Stoves carry a three year guarantee. 


Boil tongue with bay leaves, carrots and onion until 
fork tender. Cool. Peel and slice thinly. Set aside. 
Sieve apricots and juice into a saucepan. Add the sugar, 
mustard, sultanas, vinegar and salt. Bring to the boil, 
stirring all the time. Add the flour and a little water to 
mix into the sauce mixture, and stir constantly until 
slightly thickened. Place alternate layers of sauce and 
tongue slices into a pyrex ovenware dish. Heat through 
well before serving with white fluffy Tastic rice and green 
peas. 


Pickled Tongue with Corn 


1 Packet frozen corn. 

1 Cooked pickled tongue. 
4 Medium tomatoes. 

1 Onion. 

Salt, pepper and sugar. 

2 Cups stock. 


Fry the sliced onion in Debras Schmalz till golden brown. 
Add the tomatoes which have been peeled and cut up, 
add salt, pepper and sugar and cook until soft. Add the 
corn and stock to the tongue, which has been cut into 
slices. Put into a pyrex dish and heat in a 350° oven for 
about 4 hour. If desired, the sauce can be thickened 
with flour before it is added to the tongue and placed 
in the oven. 


Pickled Tongue in Mushroom Sauce 


1 Tongue. 

3 Stalks celery. 

3 Sprigs parsley. 

Few bay leaves. 

+ Teaspoon pepper. 

+ lb. Mushrooms. 

1 Tablespoon Worcestershire sauce. 
2 Carrots. 

3 Onions. 

4 Teaspoon thyme. 

1 Teaspoon salt. 

2 Tablespoons Debras Schmalz. 
2 Tablespoons flour. 

4 Cup white wine (optional). 


Place tongue in pot with a tightfitting lid, cover with 
water and boil for 4 an hour. Throw off water, and 
cover with freshly boiled water. Add celery, carrots, 
parsley, 2 onions, herbs, salt and pepper and bring to 
the boil. Boil until tender. Skin and trim tongue. Strain 
broth and set aside. 


Melt Debras Schmalz. Add mushrooms cut into quarters 
and sauté 15 minutes. Add third onion, finely chopped. 
Add flour mixed to a paste with 2 cups of broth. Add 
Worcestershire sauce and wine. Slice tongue and add to 
broth. Cook ten minutes longer and serve with noodles. 


Ox Tongue with Raisins, Prunes and 
Almonds 


1 Fresh ox tongue. 

2 Sliced onions. 

Bay leaves. 

Peppercorns. 

3 Sprigs parsley. 

4+ Lemon, sliced. 

1 Teaspoon salt. 

Pepper. 

1 Teaspoon flour. 

1 Tablespoon Debras Schmalz. 
4 oz. Sugar. 

4+ Teaspoon ground cloves. 

+ Teaspoon cinnamon. 

1 Teaspoon mixed spices. 

3 oz. Seedless raisins. 

+ Ib. Prunes, soaked and stoned. 
2 oz. Blanched almonds. 

i Pint red wine. 

+ Pint Cider or tarragon vinegar. 


Wipe fresh tongue with a damp cloth. Place in a good- 
sized pot and cover with cold water. Add sliced onions, 
bay leaves, parsley, lemon, whole peppercorns, salt and 
pepper. Bring to boil and cook till tender. Skin tongue 
and throw away water. Melt Debras Schmalz in the pot, 
stir in flour, add vinegar, raisins, prunes, almonds, 
sugar, spices and wine and simmer gently for 15 minutes. 
Add tongue and cook together for another 15 minutes. 
Serve on a large platter surrounded with the fruit. 
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Devilled Tongue 


1 Fresh tongue. 

1 Egg. 

Flour. 

Breadcrumbs, 

Debras Schmalz or oil. 


Sauce: 


2 Tablespoons Debras Schmalz. 

2 Teaspoons dry mustard. 

4 Cup tomato sauce. 

2 Tablespoons Worcestershire sauce. 

4 Tablespoons chopped olives or gherkins, or both 
together. 

Boil tongue until soft. Cut into thin slices. Dip each slice 

in flour, then in slightly beaten egg and then bread- 

crumbs, and fry in Debras Schmalz. To make the sauce 

stir all ingredients together until very hot in the pan in 

which the tongue has been fried. Pour sauce over the 

tongue slices in a casserole dish, and simmer slowly in 

the oven. If the sauce is not sufficient to cover the meat, 

or if the gravy dries out while in the oven, add sufficient 

tomato sauce to make more gravy. 


Tongue in Tomato Sauce with Okra 


1 Pickled beef tongue. 

1 Cup tomato sauce. 

6 Bay leaves. 

3 Minced garlic sections. 

8 Whole peppercorns. 

2 Tablespoons sugar. 

1 2-lb. Tin plain okra with its juice. 

Place the tongue in a large saucepan with water to cover 
and boil it slowly — 3 to 4 hours — until soft. Peel the 
skin off. Cool. Slice. Place sliced tongue in a large deep 
frying pan with 1 cup tomato sauce, bay leaves, garlic 
section, peppercorns and sugar. Let simmer slowly for 
1 hour, adding 1 tin of tomato juice if sauce gets too 
thick. Remove tongue, strain the sauce and add 1 2-Ib. 
tin plain okra with its juice to the sauce. Heat well and 
serve over the tongue in a casserole dish. Serve with hot 
fluffy Tastic rice. 

If fresh okra are used, wash, dry and remove stems from 
small young okra pods. Cook whole in the strained 
tomato sauce until the okra are soft. Add tongue slices. 
Heat and serve. 


Sweetbreads 


Before preparing sweetbreads always soak them in cold 
water for 1 hour and then plunge them into water mixed 
with lemon juice for 2-3 minutes, and again into the 
cold water for a few minutes. This will keep them white 
and firm. 


Braised Sweetbreads 


6 Sweetbreads (3 pairs). 

3 Tablespoons Debras Schmalz. 
1 Carrot, sliced. 

1 Onion, sliced. 

1 Tablespoon chopped parsley. 
1 Bay leaf. 

| Tablespoon flour. 

4 Cup white wine. 

14 cups chicken or beef stock. 
Salt and pepper to taste. 


Soak, trim, parboil and season sweetbreads. Melt 
Debras Schmalz and fry carrot, onion and parsley 
together with bay leaf. Cook the vegetables over medium 
heat until they start to brown. Then sprinkle the flour 
over them. Add sweetbreads, wine and stock to vege- 
tables, bring to the boil and then braise in medium 
oven basting frequently for 1 hour or until cooked. 
(NOTE: When sweetbreads start to break when tested 
with a fork, they are done.) 


Sweetbreads in Sherry 


6 Sweetbreads. 

14 Teaspoons salt. 

1 Tablespoon vinegar. 
2 Cups water. 

+ lb. Debras Schmalz. 
3 Onions, chopped. 

1 Cup sweet sherry. 

6 shallots, if available. 


Wash the sweetbreads. Combine in a saucepan with the 
salt, vinegar and water. Bring to the boil, cover and cook 
over low heat for 10 minutes. Drain. Cover with cold 
water. Allow to cool for 30 minutes. Drain and remove 
the membranes. Dice coarsely. Melt the Debras Schmalz 
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in a saucepan. Add the sweetbreads and sauté for 5 
minutes, stirring frequently. Add the onions and sauté 
for 10 minutes. Add the sherry, then add the shallots. 
Cook over low heat 5 minutes longer. Correct seasoning. 
Serve with green peas. If served as a main course, double 
the number of sweetbreads. 


Sautéed Sweetbreads 


6 Sweetbreads. 

1 Large egg, beaten. 
Breadcrumbs. 

Debras Schmalz for frying. 


Roll prepared sweetbreads in bread crumbs, dip in egg, 
then roll in more breadcrumbs. Sauté them for about 
10 minutes, or until cooked. Serve with tomato sauce. 


Bulgarian Fried Brains Croquettes 


3 Calves’ brains. 

2 Cups water. 

1 Tablespoon vinegar. 

1 Ib. Debras Schmalz. 

1 Onion, chopped. 

1 Slice white bread, trimmed. 
4 Cup stock. 

1 Teaspoon salt. 

4 Teaspoon pepper. 

2 Tablespoons chopped parsley. 
3 Eggs, beaten. 

4 Cup flour. 

4 Cup breadcrumbs. 


Wash the brains. Place in a saucepan with the water and 
vinegar. Bring to boil and cook for 10 minutes. Drain. 
Plunge into cold water and set aside 30 minutes. Drain. 
Remove the membrane and chop fine. Melt 2 tablespoons 
Debras Schmalz in a saucepan. Add the onion and 
sauté for 10 minutes, stirring frequently. Soak the bread 
in stock for 5 minutes. Squeeze all the liquid out of it. 
Combine the brains, sauteed onion, bread, salt, pepper 
and parsley together, and chop until smooth. Add 2 
of the eggs, mixing until well blended. Shape into small 


| croquettes. Dip in flour, then in the remaining egg, and 


finally in the breadcrumbs. Melt the remaining fat in a 
sauce pan and fry until brown on both sides. Serve at once. 


Kidney and Potato Pie 


1 Large onion. 
1 Ox kidney. 

1 Tomato. 

3 Ibs. Potatoes. 


Put the kidney and onion into a dish and steam for 2 
hours. Add the potatoes and tomato and cook for another 
4 hour. 


Ingredients for Pie Crust: 


+ Ib. Flour. 
1 Ib. Vegetable fat. 
1 Teaspoon Royal baking powder and pinch of salt. 


Sift together flour, baking powder and salt. Rub in 
vegetable fat and mix with a little water. Roll out pastry 
and place on top of dish. Bake for half an hour. Serve 
with thin gravy and red pickled cabbage. 


Steak and Kidney Pudding 


13-2 Ibs. Steak, cut into small pieces. 
4 Ib. Calf's kidney. 

2 Tablespoons flour. 

Y Level teaspoon freshly-ground black pepper. 
4 Level teaspoon salt. 

12 oz. Self-raising flour. 

6 oz. Vegetable fat or shortening. 

4 Tablespoons finely chopped onion. 
1 Pint rich beef stock. 

1 Pint port wine. 

2 Teaspoons soy sauce. 

Grated rind of 4 lemon. 


Cut steak and kidney into rather small pieces and shake 
well in a bowl containing flour, pepper and salt, until 
the pieces are well coated. Combine finely-chopped 
vegetable shortening with flour, adding pepper and salt 
to taste, to make a light crust. 

Grease a basin, line it with the crust, put in the seasoned 
meat and chopped onion. Combine stock, port wine, 
soy sauce and lemon rind, and fill up the basin with this 
mixture to near the top; put on the pastry lid, making 
sure that the edges are well sealed to keep in the steam. 
Cover the whole pudding with a floured cloth and simmer 
or steam for 3 to 4 hours. Crust should be rather damp. 
Serves 4 to 6. 


-.. Specially made for a woman's taste. CAMEO. 


79 


Use FUCHS-WARE Electric Stoves for better cooking. 


Roman Lamb 


Shoulder of lamb. 

1 Tablespoon olive oil (or other oil) 

1 Teaspoon salt. 

1 Teaspoon freshly-ground black pepper. 

1 Clove garlic, crushed. 

2 Teaspoons flour. 

1 Teaspoon rosemary. 

4 Cup wine vinegar. 

+ Cup water. 

1 Teaspoon drained capers. 

Heat oil in large pan. Add the lamb, and brown all 
over (over high heat). Add salt, pepper, garlic and rose- 
mary and continue browning for about 10 minutes. 
Sprinkle the lamb with flour and press it into the meat. 
Add the vinegar and water and cover, and cook over low 
heat for about 2 hours, or until tender. Add a little water 
if it becomes too dry. Mix capers with a little of the 
gravy, return to the pan and cook for another minute. 


Roast Stuffed Lamb 


Boned lamb. 

1 Cup soft breadcrumbs. 
14 Tablespoon oil. 

4 Teaspoon celery salt. 

4+ Teaspoon salt. 

Pinch black pepper. 

ł Cup well-drained crushed pineapple. 
1 Tablespoon oil. 

+ Teaspoon ground ginger. 
1 Tablespoon lemon juice. 
Red currant jelly. 


Rub roast with salt and pepper. Combine breadcrumbs, 
oil, celery salt, pepper and pineapple and stuff the roast 
with this mixture. Seal up roast securely and make 
slits and insert cloves of garlic. Rub lamb with oil and 
sprinkle with ginger and lemon juice. Bake in an open 
roasting pan at 325° for about 2 hours. During last 15 
minutes glaze the top with red currant jelly. 


Roast Shoulder of Lamb, Oriental Style 


1 Shoulder of lamb, about 5 Ibs. 
1 Teaspoon ground ginger. 

1 Clove of garlic. 

Salt and pepper, flour. 


Wipe meat with a damp cloth. Do not remove fell — 
the thin paperlike covering over the meat. With a sharp 
knife make 4 gashes in the roast. Cut garlic into 4 slivers 
and insert a piece into each gash. Rub meat with the 
ginger, season with salt and pepper and dredge with 
flour. Place in roaster, fat side up, and roast, uncovered, 
in a slow oven (300°) until tender. Allow 30 to 35 minutes 
per Ib. for roasting. Remove garlic before serving. Allow 
+ lb. to 3 lb. per person. 


Lamb and Artichokes 


+ lb. Debras Schmalz. 

3 Ibs. Lamb, cut into 1-inch cubes. 
2 Onions, chopped. 

2 Cloves garlic, minced. 

2 Teaspoons salt. 

] Teaspoon pepper. 

1 Bay leaf. 

4 Cups boiling water. 

6 Artichokes. 

3 Eggs. 

2 Tablespoons lemon juice. 
12 Ripe olives. 


Melt the fat in a saucepan. Add the lamb and brown well 
on all sides. Add the onions, garlic, salt, pepper, bay leaf 
and boiling water. Cover and cook for 40 minutes, 
stirring occasionally. 


Remove the largest outside leaves of the artichokes. 
Cut off and discard the top third of the artichokes. 
Cut the balance of the artichokes in half and add to the 
lamb mixture. Cover and cook over low heat for 45 
minutes. 


Beat eggs and lemon juice together in a bowl. Add 1 
cup of the gravy from the saucepan very gradually to 
the contents of the bowl, beating steadily. Return this 
mixture to the saucepan, beating continuously. Add 
the olives. Cook over low heat for 5 minutes but do 
not allow to boil. 
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Devilled Mutton Chops 


2 Tablespoons oil. 

2 Tablespoons Worcestershire sauce. 

1 Tablespoon chutney. 

24 Tablespoons brandy. 

1 Cup currant jelly. 

1 Tablespoon lemon juice. 

Pinch freshly-ground black pepper. 

6 Mutton chops (2 inches thick). 

Sprig fresh mint or $ teaspoon dried mint. 


Blend together and stir oil, Worcestershire sauce, chutney, 
brandy, jelly, lemon juice and pepper in a saucepan. 
Stir over medium heat until hot, and pour over the 
chops. Leave for 5 hours. Drain and reserve the marinade. 
Grill the chops. Add the currant jelly and chopped 
mint to the marinade, heat to boiling point and serve 
with the chops as a sauce. 


Stuffed Chops 


4 Chops (about 1 Ib.). 

1 Heaped breakfast cup breadcrumbs. 
1 Teaspoon dried thyme. 

Salt and pepper. 

1 Ib. Onions. 

1 Dessertspoon dried parsley. 

1 Egg. 


First cook the onions in boiling salted water. Keep the 
water. Mix the breadcrumbs and seasoning with the 
egg. Cut up the onions and add enough of the cooking 
water to make the stuffing slightly moist. Put the chops 
in an oven dish with rolls of stuffing between the chops 
and on top. Cover with a lid and bake in a hot oven for 
about 1 hour. 


Exotic Kebabs with Barbecue Sauce 


Small pieces of steak and mutton, kidneys, mushrooms, 
halves of small tomatoes, sausages, wedges of cucumber, 
pineapple chunks, bananas, red peppers, chicken livers, 
stoned prunes, olive oil, salt and pepper to taste. 


Alternate the separate foods on skewers, such as chicken 
liver, a stoned prune, a kidney, then a mushroom and 
next a square of mutton, a pineapple chunk and a piece 
of steak, etc. Season and brush each morsel with olive 
oil. Grill over a very hot, open fire. Turn them once 
with a broad spatula. Serve with barbecue sauce. 


Barbecue Sauce: 

+ Pint vinegar. 

4 Pint tomato puree. 

1 Dessertspoon castor sugar. 

4 Teaspoon Worcestershire sauce. 
Salt and pepper to taste. 


Mix all ingredients and bring to the boil. Simmer for 
15 minutes. Serve hot or cold. 


Barbecued Chops 


2 Ibs. Chops. 

1 Tablespoon vegetable oil. 

4 Cup celery. 

2 Tablespoons brown sugar. 
4 Teaspoon dry mustard. 

2 Tablespoons lemon juice. 

$ Teaspoon pepper. 

8 ozs. Tomato sauce. 


In a large skillet with a tight fitting lid brown chops in 
oil over medium heat — approximately 5 minutes on 
each side. Drain off excess fat. Sprinkle celery, brown 
sugar, lemon juice and seasonings evenly over chops. 
Pour tomato sauce over everything. Cover, simmer 
over low heat for 1 hour or until chops are tender. 


Lamb Chops Baked in Wine 


6 Lamb chops (thick). 
Salt, black pepper. 
1 Clove garlic. 
14 Tablespoons flour. 
3-5 Tablespoons oil. 
1 Onion, chopped. 
1 Tablespoon chopped shallots (or onions). 
1 Tablespoon chopped parsley. 
1 Large cup white wine. 
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Rub the chops with garlic, salt and pepper. Heat 3 
tablespoons oil and brown chops on both sides. Transfer 
them to a casserole and keep hot. Sauté the onion, 
shallots and parsley in a little oil until soft. Stir in flour, 
mixing well. Gradually add wine, stir and cook, stirring 
continuously until the sauce is thickened. Pour sauce 
over the chops, cover the casserole with greased paper, 
bake in 350° oven until chops are tender — about 4 
hour. Remove paper and cook 10 minutes longer. 


Lamb Pilaf 


3 Tablespoons chopped onion. 
2 Tablespoons olive oil. 

1 Ib. Lamb, cut in small pieces. 
4 Cup tomato sauce. 

2 Cups water. 

1 Clove garlic, crushed. 

1 Teaspoon salt. 

4+ Teaspoon black pepper. 
Dash of coriander. 

1 Cup Tastic rice. 


Fry onion in oil. Add meat and pour over tomato sauce, 
diluted with 4 cup water and mixed with garlic. Add 
seasonings. Simmer about 4 hour, add rice and remaining 
water and simmer until meat and rice are tender and 
liquid absorbed. Serve hot. 


Lamb Curry 


14 16. Cooked, cold lamb, cut into sma'l pieces. 
1 Onion (large). 

1 Cooking apple. 

1 Tomato. 

14 oz. Debras Schmalz. 

1 oz. Flour. 

1 Tablespoon curry powder. 
4 Pint stock. 

2 oz. Sultanas. 

Juice of 4 lemon. 

1 oz. Sugar. 

1 Tablespoon chutney. 

Salt. 


Peel onions and apple and chop finely. Skin and slice 
tomato, Fry onion, apple and tomato for a minute or 
two in melted Debras Schmalz. Stir in flour, curry 
powder and fry together very gently for about 10 minutes, 
stirring continuously. Add stock, sultanas, lemon 
juice, sugar and chutney. Stir all well together, cover 
pan and cook gently for 45 minutes. When cooked, 
taste curry sauce and season with salt. Add finely chopped 
meat and simmer till meat is heated through. 


Turkish Lamb Stew 


2 lbs. Lean lamb. 

2 Medium onions, minced. 

2 Cloves garlic, minced. 

1 Teaspoon allspice. 

1 Teaspoon cinnamon. 

2 Cups okra (or green beans). 
34Cups tomatoes. 

1 Teaspoon salt. 

1 Teaspoon pepper. 


Cut the meat into 2-inch cubes, place in a heavy pot 
and brown lightly. Add the onion, garlic and spices 
and just enough water to cover meat. Add the okra 
(or green beans) and tomatoes and season with salt and 
pepper. Cook very slowly for 14-2 hours, when the 
mixture should have become thick. Serve piping hot. 


Mutton and Split Peas 


1 Ib. Neck of mutton. 

2 Tablespoons split peas. 

1 Teaspoon chopped green mint, or dried mint. 
1 Heaped dessertspoon sugar. 

1 Teaspoon salt. 

1 Tablespoon vinegar. 

ł Pint boiling water. 


Cut the meat into suitable pieces and place in a casserole 
dish. Sprinkle well-washed split peas, mint, sugar and 
salt over the meat. Mix the vinegar with the boiling 
water and pour over the meat mixture. Place cover over 
the dish and cook in oven at 260? for 3 hours. Serves 4. 
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Haricot de Mouton 


2 lbs. Shoulder of mutton. 

2 lbs. White haricot beans. 

1 Large onion, chopped. 

1 Tablespoon tomato puree. 

6 Tablespoons Debras Schmalz or oil. 
1 Clove garlic, crushed. 

2 Tablespoons flour. 

Salt and pepper. 


Soak the beans in water for 3-4 hours. Cut the meat into 
neat cubes and fry until browned in 2 tablespoons of fat. 
Add onion, and after frying for about 3 minutes sprinkle 
the flour over the meat. Mix thoroughly. Add tomato 
puree, garlic, salt and pepper and cover with warm 
water. Simmer gently until meat is tender (about 2 
hours). Meanwhile cook the previously soaked beans 
separately in slightly salted water. When beans are 
cooked, add them to meat in saucepan and simmer 
together for 5 minutes. Serve hot. 


Flemish Beef 


4 Ibs. Beef about 4 inch thick, cut into about 12 pieces. 
4 Tablespoons oil or Debras Schmalz. 
5 Onions, sliced. 

2 Tablespoons flour. 

1 Cup water. 

2 Cups beer. 

2 Tablespoons vinegar. 

2 Teaspoons salt. 

1 Teaspoon pepper. 

1 Teaspoon sugar. 

3 Tablespoons chopped parsley. 

2 Bay leaves. 

4 Teaspoon dried thyme. 


Heat oil or Debras Schmalz in saucepan and sauté onions 
until brown. Remove onions and set aside. Brown beef 
on both sides and remove from pan. Sprinkle flour into 
pan, scraping and mixing with the pan juices, mix until 
smooth. Add water, stirring constantly, then return 
meat and onions to pan. Add the beer, vinegar, salt, 
pepper, sugar, parsley, bay leaves and thyme. Cover and 
simmer slowly over low heat for about 2 hours until 
tender. Serve hot with boiled potatoes. 


Hungarian Goulash 


2 Ibs. Beef, cubed. 

4 Cup flour. 

Salt and pepper to taste. 
4 Cup oil. 

2 Cloves garlic. 

2 Cups hot water. 

1 Cup tomatoes (skinned). 
2 Bay leaves. 

2 Tablespoons paprika. 
4 Potatoes, diced. 

4 Cup cold water. 


Heat oil in heavy frying pan. Season meat and dredge 
with half the flour. Brown meat in oil with garlic. Then 
add the hot water and tomatoes, bay leaves, paprika, 
salt and pepper. Cook in a medium oven, with lid on 
pan, for 14 hours, or until beef is tender. Then add 
potatoes and cook for another 3 hour. Mix the remaining 
flour with the cold water to form a smooth paste, add 
to goulash and cook until gravy is thickened. 


Beef Olives 


4 oz. Fresh breadcrumbs. 

2 oz. Vegetable shortening. 

4 Tablespoons finely chopped parsley. 
1 Teaspoon dried marjoram ог thyme. 
4 Level teaspoon grated lemon rind. 
2 Eggs. 

Salt, black pepper, nutmeg. 

Water or wine, to mix. 

2 Ibs. Beef, cut into thin slices. 

1 Onion, finely chopped. 

4 Tablespoons oil. 

4 Pint beef stock. 

1 Tablespoon flour. 

1 Tablespoon shortening. 

4 lb. Mushrooms, finely chopped. 


To prepare stuffing: Mix breadcrumbs, grated shortening, 
fresh parsley, dried herbs, lemon rind and eggs. Season 
generously with grated nutmeg, salt and pepper. If 
mixture seems too dry, add a little water or wine. Trim 
slices of beef into rectangles approximately 3 inches by 
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4 inches and beat meat well to flatten and tenderise it. 
Spread stuffing mixture on each piece of meat, roll up 
and secure with very fine string. 


Sauté finely chopped onion and mushrooms in oil until 
onion is transparent. Add beef olives and brown on all 
sides. Pour over stock; cover and simmer until tender — 
14-2 hours. 


Just before serving remove strings and thicken gravy 
by stirring in knobs of shortening mixed to a smooth 
paste with flour. Correct seasoning and serve imme- 
diately. Makes 12 beef olives. Serves 4-6. 


Beef Burgundy 


4 Ibs. Steak, cut into cubes about 14 inches. 
Salt and pepper. 

+ Cup oil plus 3 tablespoons. 

3 Tablespoons brandy. 

5 Tablespoons chopped onion. 
4 Cup tomato paste. 

2 Cups beef stock. 

1 Clove garlic, crushed. 

Pinch thyme. 

2 Bay leaves. 

1 Cup dry red wine 

+ Cup sliced mushrooms. 

3 Tablespoons chopped parsley 


Sprinkle meat with salt and pepper and brown on all 
sides in the 4 cup oil. Pour brandy over and set it aflame. 
Add garlic and seasonings, and stir in stock and wine a 
little at a time. Cover the pan tightly and simmer for 
about one hour, or until meat is almost tender. Fry the 
onion and mushrooms in the 3 tablespoons oil until 
soft and golden (about 5 minutes). Add, together with 
tomato paste, to casserole, and simmer for another 15 
minutes. Sprinkle with chopped parsley. 


Carbonnade of Beef 


1 Cup Tastic rice. 

3 Ears sweet corn on cob 
1 Large onion. 

4 Teaspoon saffron. 

1 Cup dry white wine. 
Salt and pepper. 


14 Ibs. Steak. 

2 Ripe tomatoes. 

X Cup sliced green pepper 
ł Teaspoon brown sugar 
Pinch of cinnamon. 
About 3-4 tablespoons oil. 


Cook the rice in boiling salted water until tender. Drain. 
Cook the ears of sweet corn for 3-4 minutes. Drain and 
cut off kernels, Combine corn and rice. Dice the steak 
and brown or all sides in oil. Add sliced tomatoes and 
onion, season lightly with salt and pepper, cover, and 
cook over a quick fire for about 10 minutes, shaking 
the pan occasionally so the meat will not stick. Add 
the rice and sweetcorn, green pepper, saffron, brown 
sugar, wine and cinnamon. Cover again and cook over 
medium flame until meat is tender — about 25 minutes. 


Sweet and Sour Beef (Chinese) 


14 Ibs. Steak. 

1 Crushed clove garlic. 

1 Large tin pineapple chunks. 

4 Cup vinegar. 

X Cup sugar. 

2 Diced green peppers. 

2 Fresh cucumbers cut in half and sliced thinly leneth- 
ways. 

1 Tablespoon soya sauce. 

Oil for frying. 

2 Eggs. 

3 Cup cornflour. 

4 Teaspoon salt. 

2 Cups water. 


Cut steak into small pieces. Beat eggs with garlic. Dip 
beef into egg and then roll in 4 cup cornflour. Fry 
in oil until brown. Drain on brown paper. Mix pineapple 
juice with 1 cup cornflour. Mix in vinegar, salt, sugar, 
water and soya sauce. Heat over low heat until it thickens. 
Into this sauce put pineapple chunks, green peppers, 
cucumbers and meat. Heat for 5 minutes. Serve with 
fried Tastic rice. 
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Lima Bean and Meat Casserole 


(Chulent) 


1 Cup dried lima beans or butter beans. 

3 Tablespoons rendered Debras Schmalz or salad oil. 
3 Onions, chopped. 

4 Potatoes, peeled and quartered. 

4 Cup barley. 

3 Ibs. Short ribs of beef. 

1 Tablespoon salt. 

1 Teaspoon pepper. 

1 Teaspoon paprika. 

1 Tablespoon flour. 


Wash the beans thoroughly. Soak them in warm water 
to cover for 1 hour. Drain. Heat the Debras Schmalz 
in a heavy saucepan. Add the onions and sauté for 10 
minutes, stirring frequently. Add the beans, potatoes 
and barley and stir. Place the meat in the centre of the 
pot. Combine the salt, pepper, paprika and flour and 
sprinkle on top. Add boiling water to cover 4 inch above 
the top of the ingredients. Cover and cook over very 
low heat for 5 hours. Check the pot frequently to see 
that it does not burn, adding a little water if necessary. 


Flaumen Tzimes (Prune Tzimes) 


2 165, Brisket. 

3 Bunches carrots. 

1 Turnip. 

] Parship. 

A small piece of pumpkin. 
2 Small pieces of cabbage. 
1 Potato or sweet potato. 
About one dozen prunes. 

1 Tablespoon flour. 

Pinch of salt. 

1 Large tablespoon syrup. 
2 Heaped tablespoons sugar. 
1 Small onion. 


Put meat in pot with enough boiling water to cover. 
Have vegetables scraped, peeled and washed. Cut carrots 
and parsnip in thin rounds, other vegetables in small 
pieces, but leave the onion whole. Put all in pot with 
meat and boil for 4 hours. Then add the salt and washed 
and soaked prunes and continue boiling for another hour 


Longer boiling improves it, but care must be taken to 
prevent burning. A little boiling water can be added 
from time to time when necessary. When done there must 
be practically no sauce left. To serve, remove prunes 
and meat from pot. Remove superfluous fat, add syrup, 
flour and sugar, mix well, place meat in a dish with 
vegetables, prunes and gravy, and heat thoroughly. 


Tasty Steak 


1 Ib. Steak. 

1 Teaspoon salt. 

1 Tablespoon sugar. 

1 Tablespoon flour. 
Pinch of pepper. 

1 Tablespoon vinegar. 
1 Tablespoon Worcestershire sauce. 
1 Tablespoon mustard. 
1 Cup water. 

2 Onions. 

2 Tomatoes. 


Cut steak into 2-inch lengths. Mix all ingredients (except 
steak, onions and tomatoes) together and pour mixture 
over the steak. Cut the onions and tomatoes into quarters. 
Put ali in casserole, cover with lid, and let stand for 1 
hour. Then bake gently for about 14 hours, in 350° oven. 


Austrian Bauernfrühstück 
(Farmers Breakfast) 


Any left-over cooked beef and/or brisket. 
1 Big onion. 

3 Eggs. 

Salt and pepper to taste. 

4 Teaspoon caraway seed. 

10-15 Small potatoes. 

A little Debras Schmalz. 


Boil potatoes (unpeeled) with salt and cool well. Peel 
the potatoes and slice thinly and salt. Dice the meat. 
Melt Debras Schmalz in a large frying pan and add 
finely chopped onion. When light brown add the potato 
slices and fry until light brown. Add meat and the 
spices. When meat is thoroughly mixed and warm add 
beaten eggs. Serve as soon as the eggs are lightly done. 
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Pepper Steak 


4 Slices steak. 

4 Tablespoons coarsely crushed peppercorns. 
3 Teaspoons salt. 

5 Tablespoons Debras Schmalz. 

4 Tablespoons oil. 

3 Cup sherry. 

4 Cup brandy. 


Heat oil and Debras Schmalz in heavy frying pan. 
Sprinkle steaks with peppercorns and fry them for 5 
minutes, turning them frequently, over high heat. 
Reduce heat and cook for another 10 minutes, turning 


. the steak a couple of times. Remove steaks to heated 


serving platter and stir sherry and brandy into the frying 
pan. Cook over high heat until the mixture comes to the 
boil, scraping bottom and sides of pan. Pour sauce over 
the steaks and serve immediately. 


Monkeygland Steak 


Thinly sliced steak as required 

1 Tablespoon tomato sauce. 

1 Tablespoon vinegar. 

4+ Teaspoon bicarbonate of soda. 

1 Medium onion, chopped. 

1 Tablespoon Worcestershire sauce. 
4 Teaspoon mustard. 

Oil for frying. 


Mix onion, sauces, vinegar, mustard and bicarbonate 
together and soak steak in this mixture for 2 hours. 
Remove meat from mixture and fry in oil. Just before 
serving pour on the onion mixture and simmer until 
the onions are soft. 


Golden Grilled Steak 


2 Teaspoons golden syrup for each 4 Ib. steak. 
Oil. 


Warm 2 teaspoons syrup for each 1 Ib. steak. Brush the 
steak with oil and grill both sides quickly. Brush over 
with melted syrup, sprinkle with salt and pepper, return 
to the grill and complete the cooking. Allow 10 minutes 
for 1-inch thick steak. Turn a few times. Serve at once. 


Swiss Steak 


2 165. Steak at least 1 inch thick. 

2 Tablespoons Debras Schmalz or oil. 
1 Onion, finely chopped. 

2 Stalks celery, finely cut. 

1 Small green pepper. 

1 Cup tomato puree. 

4 Cup water. 

Salt, pepper, little flour, 


Cut meat in serving pieces, season with salt and pepper 
and roll in flour. Fry in Debras Schmalz or oil. Add 
onion, celery, pepper, tomato puree and water. If 
desired thicken gravy with corn starch. 


Chilli Steak 


1 Ib. Steak. 

14 Tablespoons flour. 

1 Tablespoon chilli powder. 
1 Clove garlic, minced. 

3 Tablespoons salad oil. 

2 Large tomatoes. 

1 Onion, grated. 

1 Tin red kidney beans. 

1 Teaspoon salt. 


Brown the onion and garlic in the oil, add cubed meat 
and seasonings and fry gently until meat is well browned. 
Pour 14 cups boiling water over the meat, then add the 
two tomatoes, peeled and quartered. Cover and simmer 
gently for 1 hour or until meat is tender. Add the tin of 


beans. Heat thoroughly. Serve with Tastic rice. 


Stuffed Steak 


4 Slices steak. 


Tenderize each piece well, brush with lemon juice and 
season. 


Stuffing 


Ingredients for 4 pieces of steak: 

2 Heaped tablespoons of Debras Schmalz. 
1 Tablespoon flour. 

Chopped onion. 


Salt and pepper. 
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Rub enough flour into Debras Schmalz to crumb. On 
each piece of seasoned steak put enough stuffing to 
cover. Roll up and sew up with cotton. Prick all over 
with needle and be careful not to add too much stuffing 
otherwise it becomes too hard. Place in a pyrex dish 
adding a little water and fat. Place in oven and cook 
until tender and nicely browned. 


Steak Soffrido 


3 Ibs. Beef. 

Flour. 

Oil for frying. 

Slices of fresh tomatoes (or a tablespoon of tomato 
paste). 

2 Tablespoons vinegar. 

Garlic, finely cut. 

Salt and pepper. 

Bay leaves. 

] Glass wine. 


Slice beef finely. Sprinkle each slice with flour. Fry 
lightly in frying pan with oil. When all slices are fried 
put some in a saucepan and add finely-cut garlic, salt, 
pepper and sprinkle with more flour. Add another layer 
of sliced meat, garlic, salt, pepper and flour. Add two 
bay leaves and slices of tomato without pips and skin 
(or tomato paste). Add oil, vinegar, wine. Cover and 
simmer until cooked. Served with Tastic rice or potatoes. 
Gravy must be rather thick. 


Beef a la Mode 


1 Boned joint of beef (4-5 Ibs.). 
4 Pint red or white wine. 

] Onion, sliced. 

2 Large carrots, sliced. 

1 Clove garlic. 

2 Stalks celery, sliced. 

2 Bay leaves. 

4 Sprigs parsley. 

4 Tablespoons cognac. 

Pinch thyme. 

4 Tablespoons Debras Schmalz. 
2 Tablespoons flour. 

4 Pint beef or veal stock. 


1 or 2 Beef or veal bones. 
1 Small tin tomatoes. 

6 Carrots. 

24 Button onions. 

Oil, sugar, salt and pepper. 


Season meat with salt and pepper and place in a bowl 
(not metal) with wine, sliced onion, carrot, garlic, celery, 
bay leaves and parsley. Add cognac and a pinch of 
thyme. Marinate in a cold place for 6 hours or more, 
turning the meat occasionally. Remove the meat from 
the marinade and dry thoroughly. Melt Debras Schmalz 
in a heat-proof casserole and brown the meat on all 
sides. Pour off excess fat. Heat fat in a large saucepan, 
stir in the flour and cook the roux, stirring constantly 
until it is browned. Gradually stir in the marinade 
followed by the stock. Bring the sauce to the boil, 
stirring constantly, and pour it over the meat. Add 
bones and tinned tomatoes. Cover casserole and braise 
on top of stove or in a very slow oven for 2 hours. Cut 
carrots into pieces and blanch; glaze onions in a little 
oil and sugar. Remove meat from gravy and skim off 
all the fat. Clean pan and put back meat with glazed 
carrots, onions and strained gravy. Bring back to the 
boil, reduce heat and simmer 13-2 hours longer, or until 
meat is tender. Correct seasoning of the gravy, which 
should have been reduced to about half the original 
quantity. If it has not done so, reduce by boiling it 
separately over a high heat until you are left with the 
correct quantity. Skim off remaining fat. Slice meat 
thinly across the grain. Serve sauce separately. Serves 
8-10. 


Roast Beef with Spices and Mustard 


24-3 Ibs. Rolled beef. 

2 Tablespoons oil. 

2 Level tablespoons mustard (mixed). 
4 Level teaspoon mixed herbs. 

Y Level teaspoon turmeric. 

4 Level teaspoon salt. 


+ Level teaspoon pepper. 
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Mix the mustard, salt, mixed herbs, turmeric and pepper. 
Spread this glaze over the meat and place in roasting 
pan with the oil. Roast the meat in a pre-heated oven 
for 20 minutes at about 425°, then reduce heat to 350° 
and cook for 50 minutes more. Remove from pan and 
make a gravy from the juices. 


Apple Steak 


2 165. joint of beef (not too fat). 

4 Cooking apples. 

1 Onion. 

4 Level tablespoons Debras Schmalz. 
1 Teaspoon lemon juice. 
Breadcrumbs. 

Salt and pepper. 


Chop apple and onion finely. Make a slit in steak and 
fill cavity with finely-chopped apple and onion. Sew 
up. Brush over with 1 tablespoon melted fat. Roll in 
breadcrumbs. Sprinkle with salt and pepper. Put in 
roasting dish with remainder of fat and cook for 1} 
hours. Serve with gravy. 


Beef and Tomatoes 


2 165. Beef. 

4 Small cup oil. 

34 Cups chopped, skinned tomatoes and juice. 
1 Teaspoon salt. 

Pepper to taste. 

4 Clove garlic, chopped. 

1 Bay leaf. 

1 Dessertspoon flour (optional). 

1 Clove. 


Wipe beef with damp cloth, brown in hot oil on all 
sides, add tomato juice and tomatoes, salt, pepper, 
garlic, bay leaf and clove. Cover and simmer for three 
hours, adding hot water if the gravy dries out. Thicken 
the gravy, if desired, with the flour. 


Roast Beef Bordelais 


3 Ibs. Roast of beef. 
Salt and pepper. 


1 Onion, sliced 

2 Shallots, chopped (if available) or onion. 

1 Bay leaf. The 

4 Sprigs parsley. marinade. 
X Teaspoon dried thyme. 

Salt and pepper. 

3 Cup oil (preferably olive). 

1 Cup white wine. 

1 Tablespoon wine vinegar. 


Remove fat from the meat and then place the meat in a 
bowl, together with the marinade made by mixing all 
the other ingredients, except vinegar. Leave for about 12 
hours, turning once or twice. Put a strip of the beef 
fat at the bottom of the roasting pan. Place onions, 
shallots and herbs from the marinade on this, and then 
the nfeat on top of that. Season and put another strip 
of fat over the meat. Add 5 tablespoons of the marinade 
and roast at 350°, basting often, for about 14 hours 
or until done (it should be underdone). Remove meat 
from pan and keep warm. Strain the juices from the 
pan, together with the remaining marinade, into a sauce- 
pan, heat, and simmer until the sauce is reduced a little. 
Remove from heat, and remove most of the fat from the 
liquid. Add the tablespoon of wine vinegar to sauce, 
heat again, and serve in sauceboat with the roast. 


Pickled Brisket 


4 ]bs. Brisket. 

3 Tablespoons salt. 

1 Tablespoon sugar. 

Peppercorns, bay leaves, garlic. 

1 Tablespoon saltpetre. 

1 Tablespoon ginger. 

Mix ingredients and rub into the meat. Put in a dish and 
cover with cold water. Place a plate and brick on top 
of the meat. Place in refrigerator, turn each day for about 
a week. 


Baked Brisket 


8 lbs. Rolled pickled brisket. 

1 Large tin apricots. 

Boil brisket for 5 minutes; throw off water and boil 

again in fresh water until tender (not too soft). 
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+ Cup orange juice. 
4 Cup lemon juice. 

| 4 Cup sherry. 
Rind of lemon and saffron (to taste). 
Brown sugar to sweeten. 
Breadcrumbs. 


| Combine all ingredients. Add breadcrumbs to form a 
paste. Roll brisket (boiled) in above paste — about } 
inch thick. Bake in oven for 45 minutes. 

| Take tin of apricots and use juice to baste the roast 
while it is baking, but warm juice before basting with it. 
Then, about 20 minutes before serving, add apricots. 
Place on large dish with apricots around meat and serve 

| hot ол cold. Serves 12. 


Sauerbraten 


| 4 Ibs. Beef joint. 
3 Cups red wine. 
4 Cup wine vinegar. 
| 2 Carrots, sliced. 
2 Tablespoons flour. 
2 Sprigs parsley. 
1 Tablespoon sugar (brown). 
| 10 Peppercorns. 
3 Cloves. 
2 Bay leaves. 
2 Onions, chopped. 
4 Tablespoons oil or fat plus 1 tablespoon. 
2 Stalks celery. 
2 Teaspoons salt. 


| Combine in a saucepan the wine, vinegar, salt, pepper- 
corns, bay leaves, onions, celery, parsley, carrot, cloves 
and bring to a boil. Remove from heat and cool for 
30 minutes. Place beef in a bowl and pour the marinade 
over it. Place in refrigerator for 3 days, basting occa- 
sionally, and turning the meat a few times. Drain the 
meat, reserving the marinade, and dry with paper 
| towels. Heat oil or fat in a heavy pan and brown the 
meat on all sides, then add the marinade (which has 
been heated again). Cook over low heat for about 3 
hours, or until meat is tender. Pour liquid off to cool 
and set meat aside. Skim fat from liquid and strain. 
Heat 1 tablespoon fat and blend in flour and sugar. 


FUCHS-WARE Stoves carry a three year guarantee. 


Cook slowly until slightly browned. Add marinade 
and continue cooking, stirring constantly until thick. 
Pour over meat, simmer for further few minutes, and 
serve meat with gravy. 


Meat Pies 


3 Cups flour. 

1 Egg. 

1 Teaspoon salt. 

3 Teaspoons Royal baking powder. 
4 Cup oil. 

1 Cup boiling water. 


Mix all ingredients to a stiff dough. Roll out thinly. 
Fill with any meat mixture, especially leftover meats 
minced and well seasoned. Brush tops with beaten egg 
and bake in a hot oven, 400^, for 15 minutes until well 
browned. 


Meat Balls in Caper Sauce 


4 Tablespoons Debras Schmalz. 
14 Ibs. Minced beef. 

1 Ib. Minced veal. 

3 Onions, chopped. 

5 Slices white bread. 

1 Cup rich stock. 

3 Eggs. 

2 Tablespoons flour. 

2 Teaspoons salt. 

1 Teaspoon pepper. 

X Cup ice water. 

3 Cups boiling water. 

+ Teaspoon marjoram. 

3 Sprigs parsley. 

2 Stalks celery. 

2 Tablespoons lemon juice. 
4 Cup capers, drained. 


Heat 2 tablespoons of the Debras Schmalz and add the 
onions. Sauté for about 10 minutes, stirring occasionally. 
Soak the bread in the stock for + hour, then squeeze 
out excess moisture. Mince the bread with the fried 
onions, and a few of the capers, together with the beef 
and veal. (The meat then will have been minced twice.) 
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Add the eggs, 1 teaspoon of the salt, 4 teaspoon of the 
pepper, and the ice water. Mix together lightly, and form 
into 2-inch balls. Combine in a deep saucepan the boiling 
water, remaining salt and pepper, majoram, parsley 
and celery. Drop the meat balls into it, and simmer for 
20 minutes. Remove from liquid. Melt remaining 2 
tablespoons Debras Schmalz in a saucepan. Add flour 
and mix to a smooth paste. Strain the liquid in which 
the meat balls were cooked, and add, stirring constantly 
until it begins to boil. Cook over low heat for 5 minutes. 
Add the lemon juice and capers, and mix well. Place the 
meatballs on a platter, and pour the sauce over them. 


Mexican Stuffed Green Peppers 


6 Large green peppers. 

i Ib. Lean minced beef. 

1 Cup oil (olive or any other). 

3 Tablespoons tomato paste. 

1 Clove garlic, minced. 

2 Teaspoons chilli powder. 

1 Teaspoon salt. 

3 Tablespoons ground almonds or peanuts. 
4 Cup flour. 

2 Eggs, beaten. 

1 Cup fine breadcrumbs. 

Oil or Debras Schmaltz for deep frying. 


Heat the } cup oil in a pan, and add the beef, tomato 
paste, garlic, chilli powder, salt and ground nuts. Sauté 
over low heat, stirring constantly for 5 minutes. Correct 
seasoning and set aside. Cut tops off peppers, remove 
seeds and membranes, and place in a saucepan with 
sufficient water to cover. Bring to the boil, and imme- 
diately drain. Cool for a few minutes. Stuff the peppers 
with the meat mixture, and sprinkle flour on the tops of 
peppers at the open ends. Dip each pepper in beaten 
egg, then in breadcrumbs, and again in the egg and then 
in the breadcrumbs. 


Heat fat or oil in a deep saucepan. Place one or two 
peppers at a time in the hot Debras Schmalz. Fry until 
browned and drain. Serve hot. 


Bobotie 


1 Ib. Meat, minced. 

2 Slices white bread. 

1 Tablespoon curry powder. 

1 Onion, chopped. | 
X Cup stock. 

1 Dessertspoon sugar. 

2 Eggs. | 
1 Bay leaf. 

Juice of 1 lemon. 

Salt and pepper. 

Oil for frying. | 


Soak bread in stock and squeeze dry. Fry onion in oil. 
Mix curry powder, sugar, salt and pepper and add fried 
onion. Add meat to bread which has been soaked and 
mashed with fork, and then add to other ingredients. 
Beat 1 egg and add to the mixture with 4 the stock. 


Press into pie-dish, and pour over it the other PNE 
egg to glaze. Stand pie-dish in a pan containing 4 inch 
water, and bake in 400° oven for about } hour. 


Country Meat Loaf 


14 Cups dried breadcrumbs. | 
4 Cup tomato juice. 

4 Cup stock. 

] Teaspoon salt. 

4 Teaspoon celery salt. | 
4 Teaspoon pepper. 

1 Tablespoon grated onion. 

1 Teaspoon chopped parsley. 

2 Beaten eggs. | 
1 Ib. Ground beef or veal. 


Combine ingredients in order given. Bake in greased 
loaf pan at 375? for 1 hour. | 


Roumanian Meat Balls 


1 Ib. Minced beef. 
1 Onion, minced. 
4 Cup crushed cornflakes. 


1 Egg. 
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14 Teaspoons salt. 

Pepper. 

4 Teaspoon paprika. 

2 Tablespoons Debras Schmalz. 
1 Teaspoon sugar. 

1 Cup raisins. 

Little water. 

Juice of 4 lemon. 


Mix together minced beef, onion, cornflakes, egg, salt, 
pepper, paprika and Debras Schmalz. Add water, sugar, 
raisins and lemon juice. Shape into balls. Cook slowly 
for about 4 hour. 


Eastern Meat Balls 


2 Slices bread. 

1 Egg. 

1 Teaspoon powdered mustard. 
1 Teaspoon garlic powder. 

1 Tablespoon vegetable oil. 

4 Cup vinegar. 

4 Cup dry sherry. 

1 Ib. Lean mince. 

1 Teaspoon salt. 

1 Teaspoon ground ginger 

3 Tablespoons cornflour. 

4 Cup sugar. 

4 Cup soya sauce. 

3 Cups hot cooked Tastic rice. 


Moisten bread with water and squeeze dry. Combine 
with meat, eggs, salt, mustard, ginger, garlic powder. 
Blend well. Form into 11-їпсһ balls, roll in cornflour. 
Brown in oil. 

Drain off excess fat, combine sugar, vinegar, Soya sauce 
and sherry. Pour over meat balls. Simmer, basting 
occasionally about 15 minutes or until sauce thickens 
and meat balls are glazed. Serve over rice. Decorate 
with green onions. Use 2 inches of the top of a green 
onion, make thin lengthwise slices almost through and 
drop in iced water just long enough to curl. Drain. 


Stuffed Cabbage Rolls 


1 Large cabbage. 

2 Tablespoons Debras Schmalz or oil. 
4 Cup chopped onion. 

Garlic salt. 


1 Ib. Minced steak. 
1 Cup cooked Tastic rice. 
1 Cup chopped mushrooms. 


Sauce: 


1 Tablespoon Debras Schmalz. 
1 Tablespoon flour. 

1 Small can Tomato paste. 

1 Cup cabbage water. 

4 Teaspoon allspice. 


In a large saucepan bring 2 cups water and 1 teaspoon 
salt to the boil. Add the cabbage and boil 3 minutes to 
make leaves pliable. Remove 12 outer leaves from the 
cabbage. Melt the Debras Schmalz in a pan and sauté the 
onion till golden brown, add mushrooms and fry further 
5 minutes. Stir in the meat and fry till no longer red, 
add rice and seasoning. Fill the centre of each cabbage 
leaf. Fold 2 sides over stuffing and roll up from end. 
Arrange rolls close together, seam side down, in greased 
casserole dish. Pour tomato sauce over and bake un- 
covered for 30 minutes. 


Tomato Sauce: 


Melt the Debras Schmalz, stir in flour until smooth. 
Gradually stir in one cup of reserved cabbage water and 
bring to boiling point. Stir in the tomato paste, salt, 
pepper and allspice and when smooth pour over rolls. 


Syrian Rice 


4 ozs. rice. 

4 Teaspoon black pepper. 

4 ozs. Debras Schmalz. 

4 Cup blanched almonds. 
Powdered cinnamon and nutmeg. 
1 Tablespoon chopped onion. 

2 Teaspoons salt. 

8 ozs. Minced meat. 

4 Cup water. 


Pour boiling salted water over rice and leave it to soak 
overnight. Fry 1 tablespoon chopped onion with i 
tablespoon black pepper and 1 teaspoon salt in 4 ozs. 
fat. When onion is soft add minced meat and season with 
powdered cinnamon, nutmeg and salt. Fry gently for 
5 minutes. Drain mixture, leaving fat in frying pan. 
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Fry 4 cup blanched almonds in the fat until golden 
brown. Strain fat into a saucepan. Add 4 cup water, 1 
teaspoon salt and drained rice. Bring to boil and simmer 
until rice is tender. Add meat and nuts. Serve mixture 
alone or as stuffing for poultry. 


Nasi Goreng 


4 Ib. Chopped meat OR chopped chicken. 
14 Ib. Tastic rice. 

Salt. 

2 Cloves garlic, crushed. 

2 Pints water. 

3 Large onions, finely chopped. 

1-2 Teaspoons chopped, fresh or bottled chillies. 
4 Tablespoon coriander. 

Debras Schmalz or oil for frying. 

2 Pts. water. 

An omelette made from 2 eggs. 


Boil rice in the water with a pinch of salt until tender. 
Drain, shake to loosen the grains, leave to cool. Fry 
onions, garlic and chillies in Debras Schmalz or oil. 
Take some of the mixture out and keep warm for garnish- 
ing. Fry meat in another pan, add coriander and a pinch 
of salt, fry for about 5 minutes, then add to onion mix- 
ture in pan. Add rice and fry, using a flat knife to turn 
mixture over and over until it becomes yellow (about 
10 minutes). Serve on a shallow dish, garnish with the 
onion mixture, and with strips of omelette (made in the 
usual way) laid lattice style across. 


For Side Dishes: 


Tomato salad and cucumber, cut lengthwise into 3-inch 
strips; 


and/or 
Bananas, cut in half lengthwise and fried; 
and/or 


Peanuts, fried and placed in separate dish, to be sprinkled 
over the goreng when eaten; 

and/or 
Salads — avocado pear or cucumber. 


Corned Beef Patties 


4 Cups minced corned beef. 
4 Teaspoon dried mustard. 
i Cup chopped onion. 

4 Cup stock. 

A little oil for frying. 

Flour. 


Mix corned beef, onions, mustard and stock. Shape into 
balls and roll in flour. Fry in very hot oil. 


Mince in Squash 


1 Medium onion. 

1 Ib. Mince meat. 

2 Tablespoons tomato sauce. 

1 Dessertspoon Worcestershire sauce. 

Salt, pepper. 

4 Gem squashes. 

1 Egg. 

Fry onions in oil. Fry mince meat, add tomato sauce. 
Worcestershire sauce, salt and pepper. Cook squash, 


Cut in half and take out pips. Fill with mince and keep 
hot. Decorate each squash with a sprig of parsley. 
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Fun, food, people — all get a lift from the big, bold taste \ 
of ice-cold Coca-Cola. And you save money with the big, o better f 

economy sizes: King Size — and Family Size for big g з (| 
refreshment at home. Any size, any time anywhere — with E^ 


big, big Coca-Cola refreshes you best. big, big 


Bottled under authority of The Coca-Cola Company by: Coke 
Coca-Cola Bottling Company of Johannesburg. : 


Grant 2304 


WHEN A MAN'S 
YOUNG... 


(ABOUT TEN YEARS OLD!) 


he needs all the strength and 
stamina he can get. 
and he'll get all he needs from 


BLACH-CAT 
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Fitness in every taste, cream : 
шышы M PEANUT вите! 


BLACK CAT PEANUT BUTTER . . . [PINDBOONTJIEBOITE 
the most mouth-watering health === ? 
food you ever smacked your lips on. 

Spread it around! 


French Dressing for Salad 


1 Part tarragon vinegar. 
2 Parts olive oil. 
Salt and freshly-ground pepper to taste. 


Blend and beat all well together. 


Green Salad 


1 Cup olive oil. 

+ Cup wine vinegar or tarragon vinegar. 
1 Teaspoon salt. 

4 Teaspoon black pepper. 
1 Clove garlic, crushed. 

1 Head lettuce. 

2 Chicory (witlof). 

2 Endive. 

2 Cucumbers. 

4 Stalks celery. 

Chives or spring onions. 


Combine the olive oil, vinegar, salt, pepper and garlic 
in a bowl. Beat vigorously with a rotary beater, or place 
the ingredients in a bottle and shake vigorously. Chill. 
Wash, drain and chill lettuce, endive, cucumbers, celery, 
chives or spring onions. Tear, do not cut, the lettuce 
into 2-inch pieces. Cut the rest of the vegetables into 
small pieces. Combine the greens in a salad bowl. Add 
the dressing just before serving and toss lightly. Any 
combination of green vegetables may be used. 


Salads 


Salads - 


Pickles and Preserves 


Vegetables 


Tossed Fruit Salad 


2 Red-skinned apples. 

2 Bananas. 

2 Pears. 

2 Teaspoons lemon juice. 

4 Cup water. 

Mixed salad greens. 

+ Cup salted peanuts, halved. 
Fluffy dressing. 


In advance: Core apples and cut into cubes, peel bananas 


and slice. Peel and core pears and slice. Mix fruit to- 
gether. Combine lemon juice and water. Pour over fruit 
and toss well to be sure each piece is well coated. Set 
aside in the refrigerator until ready to prepare salad. 
Wash and dry greens. 

Just before serving: Tear salad greens into bite-size 
pieces in salad bowl. Add fruit and halved peanuts. 
Pour on the dressing and toss well. Serve with extra 
dressing, if desired. Makes 6-8 servings. 


Fluffy Dressing: 

4 Cup heavy cream. 

2 Teaspoons prepared mustard. 

4 Teaspoon salt. 

Pepper. 

4 Teaspoon sugar. 

2 Tablespoons lemon juice. 

4 Cup orange juice. 

Whip 4 cup heavy cream until it starts to thicken, then 
add the mustard and beat until stiff. Fold in the rest 
of the ingredients. Makes 1 cup dressing. 
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Cauliflower Salad 


1 Cauliflower. 

1 Boiled beetroot. 

1 Tablespoon butter. 

5 Tablespoons French dressing. 

1 Small green pepper. 

2 Tablespoons (extra) French dressing. 


Break the cauliflower into flowerets and cook for a few 
minutes in boiling salted water until tender but still firm. 
Drain. While cauliflower is still warm pour over the 
French dressing. Remove the seeds and membrane from 
the green pepper, cut into fairly large slices, and sauté 
on both sides for a few minutes, about 2 minutes each 
side. Slice the beetroot into a bowl and add the fried 
green pepper. Toss well with the 2 tablespoons French 
dressing. Arrange the cauliflower on a dish, and over it 
arrange the slices of beetroot and pepper in a decorative 
pattern. This salad should not be chilled. 


American Avocado Fruit Salad 


3 Avocados, sliced and sprinkled with lemon juice. 
1 Cup watermelon balls. 

1 Cup sweetmelon balls. 

3 Bananas, sliced and sprinkled with lemon juice. 
1 Grapefruit cut in sections. 

1 Cup fresh pineapple chunks. 

1 Lettuce, coarsely shredded. 

A few endive leaves, coarsely shredded. 


Fill a salad bowl with lettuce and endive greens. Arrange 
avocados around the edge of the bowl. Fill the centre 
with mixed fruit and garnish with parsley or cherries. 
Serve with sour cream dressing. 


Sour Cream Dressing: 
4 Pint sour cream. 

4 Cup cider vinegar. 
à Cup oil. 

2 Tablespoons capers. 
Salt and pepper. 


Combine all ingredients and mix very well before serving. 


Avocado and Grapefruit Salad 


If desired, oranges may be used instead of grapefruit. 
2. Avocado pears, medium. 

2 Grapefruit. 

1 Lettuce. 

French dressing or sherry and lemon dressing. 


To make sherry and lemon dressing: 
+ Cup lemon juice. 

4 Cup sugar. 

24 Tablespoons dry sherry. 

Pinch salt. 


Mix lemon juice and salt and stir in the sugar slowly. 
Then add the sherry. 


The Salad: Arrange lettuce on a dish. Peel avocados 
and slice them lengthwise. Peel grapefruit or oranges 
and skin sections. Arrange them alternately with slices 
of avocado on the lettuce. Pour dressing over imme- 
diately and use at once. 


Provencal Salad 


1 Cup shredded celery stalks. 

2 Tomatoes, sliced. 

+ Cup watercress (chopped). 

4 Cup pitted black olives. 

1 Tablespoon parsley, chopped. 
4 Clove garlic, crushed. 

Grated rind of 1 orange. 


For Dressing: 

4+ Cup olive oil. 

2 Tablespoons lemon juice. 
Salt and pepper. 


Mix all salad ingredients. Combine oil, lemon juice, 
salt and pepper and pour over the salad. 
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| Novel Butter/Lima Bean Salad 


1 Large packet lima or butter beans. 
1 Large onion. 
3 Firm tomatoes. 
4 Ib. Black olives. 
4 Cup chopped parsley. 
| 3 Tablespoons oil. 
3 Tablespoons vinegar. 
Salt and pepper to taste. 


| Boil butter or lima beans until tender. Drain. Combine 
with sliced onion, sliced tomatoes, black olives, parsley, 
oil, vinegar and season to taste. 


Cucumber and Banana Salad 


| 1 Cucumber, peeled and sliced. 
1 Ib. Tomatoes, sliced and peeled. 
4 Sliced bananas, sprinkled with a little lemon juice. 
1 Clove of garlic. 


Rub bowl with clove of garlic, then arrange in alternate 
layers the cucumbers, tomatoes and bananas. Use a 

| glass bowl to show the beauty of the salad. Season well 
and top with tomato dressing made up by thoroughly 
mixing the following ingredients. 


Tomato Dressing: 
1 Tablespoon tomato sauce. 
1 Teaspoon sugar. 
Juice of 1 lemon. 
| + Teaspoon salt. 
Chopped chives or parsley. 


Pineapple and Cottage Cheese 
Salads 


| Cornflakes, grapenuts or chopped nuts. 
Cottage cheese. 
Sliced pineapple. 


Im spoonfuls of Cottage cheese onto slices of fresh 


pineapple. Garnish with cornflakes, grapenuts or chopped 
nuts. 


Cherry and Pineapple Salad De Luxe 


1 Bottle drained maraschino cherries. 

1 Small tin pineapple chunks, drained and cut into 
small pieces. 

2 Cups grated carrots. 

1 Fresh cucumber, diced. 

Sour cream. 


Mix ingredients and serve with sour cream. 


Banana and Tomato Salad 


6 Large, firm bananas. 

4 Firm tomatoes. 

Juice of 4 lemon. 

2 Tablespoons tomato sauce. 
1 Pint sweet cream. 


Slice bananas and marinate in lemon juice for 4 hour. 
Drain. Add cubed tomatoes. Make a sauce by mixing 
the tomato sauce and cream, and toss with the bananas 
and tomatoes. 


Indian Rice Salad 


2 Cups cooked Tastic rice. 

2 Green peppers, chopped finely. 

1 Pimiento, chopped finely. 

4 Tomatoes, peeled and cubed. 

2 Tablespoons chopped parsley. 

2 Tablespoons chopped onion. 

1 Small clove garlic, minced. 

14 Teaspoons salt. 

4 Teaspoon pepper. 

1 Tablespoon curry powder. 

3 Tablespoons chutney. 

1 Small tin canned peaches, drained and cut into small 
pieces. 

1 Cup mayonnaise. 


Mix all ingredients except mayonnaise. Pour mayonnaise 
over rice mixture and toss lightly. Chill and serve cold. 


ps specially made for a woman's taste. CAMEO. 


95 


FUCHS-WARE Refrigerators and Freezers have а 10 year guarantee. 


Bean Salad 


1 Tin baked beans. 

Juice of 1 orange. 

1 Grated pineapple. 

2 Finely-chopped tomatoes. 


Mix together, add mayonnaise to taste, and salt and 
pepper if necessary. 


Carrot and Nut Salad 


5 Medium carrots. 

4 Cup raisins (seedless). 

+ Cup coarsely chopped walnuts or pecans. 
+ Teaspoon salt. 

14 Teaspoons grated lemon rind. 

1 Tab'espoon lemon juice. 

1 Cup sour cream. 

Freshly ground black pepper (if desired). 


Scrape or peel the carrots. Grate coarsely into a bowl, 
and gently add and mix the other ingredients except 
cream. When well blended, pour the cream over. If 
desired, a little extra cream may be used. 


Cabbage Salad 


4 Cups raw cabbage shredded very fine. 
2 Cups grated cooked beets. 

1 Cup grated horseradish. 

$ Cups sugar. 

4 Teaspoon pepper. 

4 Teaspoon paprika. 

14 Tablespoons salt. 

Vinegar to cover. 


Mix all together, keep in fridge. Keeps indefinitely. 


Vegetarian Salad 


Mix together 1 cup chopped dates or prunes, 5 cup 
grated carrot, 1 cup diced apple mixed with lemon juice 
(to prevent apple from going brown), 1 grated cucumber, 
1 sliced orange and mayonnaise. Place in bowl on lettuce 


leaves. 


Super Potato Salad 


14 Ibs. Potatoes, boiled. 

6 to 8 anchovy fillets. 

1 Tablespoon very finely grated onion. 
8 ozs. Diced raw apples. 

2 Tablespoons chopped gherkin. 

6 Tablespoons French dressing. 


Mix the still warm potatoes with the apple, onion, 
chopped anchovy fillets and gherkins. Serve with French 
dressing. 


Potato Salad 


New potatoes. 
Mayonnaise. 
Chopped onions. 
Cream. 

Fruit juice. 

Salt, pepper. 
Walnuts (optional). 


Peel and slice new potatoes which have been cooked 
in salt water. When cool, mix with salt, pepper and 
chopped onion to taste. Mix home-made mayonnaise 
with a little cream and add 1 or 2 tablespoons of any 
yellow fruit juice, preferably peach or apricot. Pour 
over potatoes and serve at room temperature. Garnish 
with walnuts. 


Onion Salad 


5-8 Ibs. Large onions. 
2 165. Sugar. 
1 Cup White vinegar (approximately). 


Top, tail and peel onions well. Do not wash if dirty, 
wipe with a damp cloth. Cut into medium slices. Lay 
slices in large, deep dish and sprinkle liberally with 
sugar, approximately 2 Ibs. for 5 lts. onions. If dish is 
not large enough, alternate layers of sugar and onions. 
Turn slices of onions over frequently. When sugar is 
completely dissolved and onions shrivel (approximately 
4 hours), pour off juice into an enamel pot and add 
about 1 cup white vinegar. Bring to the boil and then 
cool. While cooling, pack onions into jar and pour over 
liquid. If not enough add more white vinegar. Refri- 
gerate. This salad lasts well. 
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Eggplant Salad 


3-4 Medium eggplants (aubergines or brinjals). 
Small onion. 

4 Cup oil. 

2 Tablespoons vinegar (according to taste). 
Salt. 


Bake eggplants in oven. When tender peel them and 
remove pips. Grate onion, mix well with a little salt 
until very soft. Add eggplant and pound well. Add 4 
cup oil, drop by drop, and two tablespoons of vinegar. 
Serve cold. 


Cucumber Salad 


2 Cucumbers. 

4 Teaspoon dry mustard. 
4 Cup water. 

1 Tablespoon sugar. 

1 Finely-chopped onion. 
4 Cup vinegar. 

1 Drop oil. 

Salt. 


Peel cucumbers, and scrape down sides with the tines of a 
fork. Slice very thinly, sprinkle with salt and drain well, 
placing a plate over slices while in the colander. 

For dressing, mix all other ingredients together and 
serve over salad. Alternatively serve with either sweet 
or sour cream. 


Potato Puree in the Oven 


3 Potatoes. 

1 Egg. 

1 Dessertspoon melted butter. 
Parsley and chives to taste. 

1 Tablespoon cheddar cheese. 

1 Tablespoon Parmesan cheese. 


Steam 3 unboiled potatoes on top of a boiling pot of 
water. Peel them while still warm, mash and add some 
finely-chopped parsley and chives. Add one egg and a 
dessertspoon of melted butter and mix well. Cover 
mixture with grated cheddar and Parmesan cheese and 
bake for approximately + hour in a hot oven. 


Falafel (Israeli “Hot Dogs") 


2 Cups chick-peas. 

3 Cloves garlic, minced. 

14 Teaspoons salt. 

4 Teaspoon dried ground chilli pepper. 

1 Egg, beaten. 

2 Tablespoons water. 

4 Cup flour. 

Debras Schmalz or oil for deep-fat frying. 


Wash the chick-peas in several changes of water. Drain. 
Soak overnight in water to cover. Drain. Grind twice 
in a food chopper. Add the garlic, salt, chilli pepper, 
egg and water and mix well. Use 1 tablespoon of the 
mixture to form a small croquette, and continue until 
all of the mixture is used up. Dip them lightly in the 
flour. Heat the Debras Schmalz/oil to 370° in a deep 
saucepan. Fry the croquettes until brown on both sides, 
about 1 minute. Drain well and serve hot. 


Potatoes with Mustard Sauce 


6 Large potatoes, unpeeled. 

6 Tablespoons Debras Schmalz. 

3 Tablespoons chopped onion. 

3 Tablespoons flour. 

14 Cups stock or 14 cups hot water and 2 bouillon 
cubes. 

$ Teaspoon salt. 

4 Teaspoon pepper. 

4+ Cup mustard (prepared). 

4 Cup breadcrumbs. 


Scrub the potatoes well. Place in a saucepan and cover 
with water. Boil until tender, about 30 minutes. Drain, 
peel and cut into 4-inch slices. 

While the potatoes are boiling, melt half the fat in a 
saucepan. Add onions and saute for 5 minutes, stirring 
frequently. Add the flour and mix well until light brown. 
Add the stock, salt and pepper, stirring constantly 
until boiling. Cook over low heat for 10 minutes. Strain. 
Add mustard, mixing well. 

Arrange potatoes in buttered pie plate in uniform rows, 
with each slice of potato resting on the adjacent slice. 
Pour strained sauce over potato slices. Sprinkle with 
breadcrumbs, dot with remaining fat. Bake 375° for 
15 minutes or until delicately browned on top. 
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Potato Latkes 


2 Cups potatoes, peeled and finely grated. 
| Large egg. 

1 Tablespoon flour. 

| Tablespoon grated onion. 

Salt and pepper. 

Oil for frying. 


Beat egg, add well-drained grated potatoes, flour, salt, 
pepper and onion. Fry spoonfuls in hot oil. Drain on 
brown paper and serve with sugar and cinnamon. 


Baked Potato Puff 


4-6 Potatoes. 

Y Cup hot milk or milk and water. 

Salt, pepper. 

2 Tablespoons butter or Debras Schmalz. 
| Teaspoon Royal baking powder. 


Peel potatoes and cut lengthwise into quarters. Drop 
into pan containing about one inch water. Cover, cook 
at boiling temperature until tender but not too soft. 
Drain. Shake in pan over heat until dry and mealy. 
Mash thoroughly and add milk, 4 teaspoon salt and 
4 teaspoon pepper together with the fat. With large 
spoon whip hot potatoes until light and fluffy. Sprinkle 
in the baking powder and beat. Pile lightly into buttered 
baking dish. Bake at 350? until fluffy and brown. 


Glazed Carrots 


4-6 Carrots, cleaned and sliced or left whole. 
] Cup water. 

1 Tablespoon sugar. 

2 Tablespoons salad oil. 

2 Tablespoons lemon juice. 

1 Tablespoon parsley, chopped. 

Salt. 


Cook carrots in water and salt for 15 minutes or more 
(if whole carrots used). Remove carrots. Reduce liquid to 
2 tablespoons by boiling rapidly. Replace carrots. Add 
sugar, oil and lemon juice. Heat thoroughly, being 
careful not to scorch. Serve glazed carrots with chopped 
parsley. 


Duchesse Potatoes 


4 Potatoes. 

1 Teaspoon Royal baking powder. 
2 Tablespoons butter. 

1 Egg. 

Salt and pepper. 


Boil potatoes. Add baking powder, butter, egg, salt and 
pepper to taste, and pipe through a forcing bag round 
fish. Bake in 350° oven for + hour. 


Cinnie’s Rice 


1 Cup Tastic rice. 

2 Chicken livers, chopped and fried. 

1 Onion. 

Unsalted monkeynuts or cashew nuts, or almonds. 
1 Stock cube. 

Oil for frying. 


Fry rice (not washed) in a little oil. Place in pyrex dish 
and add chopped livers and 1 fried onion. Add unsalted 
monkey nuts or cashew nuts, or almonds. Add liquid 
stock from cube. Cover with greaseproof paper and 
bake in slow oven (300-350) for 1 hour. Serve as 
vegetable with grilled chicken. 


Variation: 
Use fried mushroom instead of livers. 


Chinese Fried Rice 


1 Cup Tastic rice. 

2 Cups chicken stock. 

2 Tablespoons oil. 

Pinch salt. 

1 Egg, scrambled. 

Smoked meat (2 tablespoons). 
1 Spring onion, chopped. 


Brown rice in oil. Add rice to chicken stock. Add salt, 
cook in 350? oven for 1 hour. Five minutes before end 
add: 

1 Scrambled egg. 

Few pieces chopped makon or smoked meat. 

1 Chopped spring onion. 
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Rice Balls 


1 Cup cold cooked Tastic rice. 
1 Egg, slightly beaten. 

Dash cayenne pepper. 

1 Teaspoon grated lemon rind. 
2 Tablespoons flour. 

4 Teaspoon salt. 

Dash nutmeg. 

1 Teaspoon minced parsley. 


Rub rice through a sieve; add remaining ingredients, 
mix thoroughly and form into balls the size of marbles. 
Cook in boiling salted water until they have become 
firm on the outside. Makes 18. 


Spanish Rice 

1 Cup Tastic rice. 

2 Cups water. 

Salt, pepper. 

2 Tablespoons oil. 

1 Large onion. 

4 Ib. Tomatoes. 

3 Tablespoons chopped green peppers. 


Cook rice in salted water, allow to get cold. Fry green 
peppers and onions in oil until tender (not brown). 
Add tomatoes and cook until soft. Add rice and cook 
for ten minutes. Turn continuously, add salt and pepper 
to taste. 


Vegetarian Brinjal Pie 
(Brinjals are also known as Egg Plant or Aubergines) 


2 Brinjals. 

2-3 Medium potatoes boiled in their jackets. 
1 Cup grated cheddar cheese. 

2 Eggs. 

1 Tomato. 

2 Tablespoons oil. 

$ Green pepper. 

Salt and pepper to taste. 

Garlic (optional). 


Bake brinjals (with skins) in oven till soft. Peel off 
skin. Mash with potatoes, tomatoes, cheese and green 
pepper. Beat the eggs and add to mixture. Season to 
taste. Bake in a moderate oven in greased casserole 
for 20 minutes. 


Lentil Mince and Mashed Potatoes 


1 Cup cooked red lentils. 
1 Cup cooked Tastic rice. 
1 Fried sliced onion. 

4 oz. Mushrooms. 

Pinch mixed herbs. 

Salt and pepper to taste. 
2 Tomatoes. 

1 Beaten egg. 

1 Hard-boiled egg. 

2 oz. Grated cheese. 
Mashed potatoes. 


Stew the sliced mushrooms and diced tomatoes until 
tender, stir in fried onions, cooked lentils, cooked rice, 
chopped hard-boiled egg, herb seasoning, cooking salt 
and pepper. Gently heat on stove without boiling. 
Serve on a dish with a border of hot mashed potatoes 
which have been blended with the beaten egg. Place 
in hot oven for a few minutes. 


Egg Plant Fritters 


1 Medium-sized egg plant. 
Little mixed spice. 

2 Tablespoons flour. 

Ой for frying. 


Peel and mince egg plant. Season and add a little mixed 
spice. Add flour. Drop by spoonfuls into hot oil and 
brown. 


Chestnuts and Celery 


Celery. 
Chestnuts. 
Debras Schmalz, sugar, stock and flour. 


The celery must be peeled and cut into small squares. 
Heat fat, add about one tablespoon of sugar and let it 
fry till yellow. Add celery and stock and simmer till 
soft. Dust with flour, and if necessary, add a little more 
stock. Then add cooked and peeled chestnuts, garnish 
with chopped parsley and serve. 
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Brinjals au Gratin 


1 Large or 2 small brinjals. 

3 oz. Yellow or blue cheese, grated. 
3 Tomatoes, sliced. 

1 Sliced fried onion. 

Brown breadcrumbs. 

Salt to taste. 

Plus-minus 2 tablespoons milk. 

1 Tablespoon butter. 


Peel brinjals and slice fairly thin, sauté slices for a few 
minutes in oil, remove, sauté the tomatoes. Butter a 
pie-dish, sprinkle bottom with breadcrumbs. Fill with 
layers of fried onion, tomato and brinjals. Sprinkle 
with grated breadcrumbs. Pour a little milk into dish to 
soften breadcrumbs. Dot with butter. Bake in 350° 
oven until brown about 20 minutes. 


Ratatouille 


To be served as a vegetable with plain meat, chicken 
or fish. 


1 Ib. Onion, chopped. 

6 Medium: tomatoes, skinned and chopped. 
1 Eggplant, sliced thin. 

1 Green pepper, sliced and seeded. 
1 Ib. Baby marrow, sliced. 

Stalk of celery, sliced. 

4 Cup oil. 

2 Cloves garlic. 

Thyme, sage. 

Mushrooms (optional). 

Origanum. 

1 Tablespoon parsley, chopped. 
Salt, pepper, paprika. 


Heat oil, sauté onions. Put layer of onions at bottom of 
casserole. Sauté vegetables separately and then put each 
ayer in the casserole. Season each layer of vegetables. 
Add herbs. Add water to cover, about 1 glass. Bake in 
350° oven for 4 hour with lid on casserole. Sprinkle 
with chopped parsley before serving. 


Baked Brinjals 


2-3 Large brinjals. 

1 Large onion. 

2 Large tomatoes. 
Sunfiower seed oil. 
1 Tablespoon flour. 
1-2 Eggs. 

Little milk. 

Salt to taste. 


Peel brinjals and bake with onion, tomatoes and approxi- 
mately 2 tablespoons of oil in a Pyrex dish which has 
been well greased. Mix flour to a smooth paste with 
milk, add beaten eggs and salt, and pour over half- 
cooked brinjals. Bake until brown in a hot oven for 
30-45 minutes. 


“Rotkohl” (Sweet and Sour Red 
Cabbage) 


1 Medium-sized fresh red cabbage. 
3-4 Tablespoons brown vinegar. 

4-5 Tablespoons white sugar. 

3 Medium-sized sour cooking apples. 
1 Heaped tablespoon dried raisins. 

1 Medium onion. 

Approximately 10 cloves. 

4 Teaspoon salt. 

A little butter or Debras Schmalz. 

1 Tablespoon flour. 


Remove outer leaves of red cabbage. Cut into 4 quarters 
and shred in narrow strips. Peel the onion and insert 
the cloves firmly. Melt the fat. Add the red cabbage 
quickly. When fat has been absorbed (approximately 
2 minutes) pour in the vinegar. (Do not remove from 
stove plate). Mix thoroughly (this ensures that the fresh 
mauve colour is retained). Add peeled, cored and sliced 
apples and all other ingredients (except flour). Simmer 
for about 2 hours or until done ensuring that the bottom 
of the saucepan is always covered with water. Remove 
the onion and thicken the red cabbage with the table- 
spoon of flour made into a paste with cold water. Boil 
up once more, stirring well to avoid burning. The taste 
of this vegetable is enhanced when warmed up a second 
time. 
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Spinach 


For 4-5 people use about 15 bunches small-leaf spinach, 
water, beaten egg. Cook spinach leaves with stems 
(stems have the most vitamins) in a little boiling water 
to which salt has been added. When cooked put through 
colander and keep the water. Mince or finely chop the 
spinach. Now take a little oil or any fat and heat. When 
the fat is very hot add about a heaped dessertspoon 
flour and let it fry. When light brown, add the minced or 
finely-chopped spinach and enough water (which was 
kept after straining) to make a fairly firm-puree. Add 
seasoning to taste. While boiling stir in a well-beaten 
egg. When ready to serve garnish with a hard-boiled 
egg cut into quarters. 


Stuffed Tomatoes 


Tomatoes. 

3-4 Onions. 

Water. 

Oil. 

Finely-chopped parsley. 

8 Dessertspoons uncooked Tastic rice. 
Breadcrumbs. 


Choose nice, round tomatoes (rather big), not too ripe, 
and wash well. Slice top without detaching it completely 
in order to form lids. Remove pulp and pips. Place in 
Strainer and reserve juice. 


Stuffing: 


In a frying pan grate onions. Add a little water and let 
boil for about 2 minutes. Pour out water and add + 
teacup of oil. Sauté the onions in this for a few minutes. 
Add parsley and the pulp of the tomatoes. Cook till 
thickened. Add the uncooked rice to the other ingredients, 
and stir for 5 minutes on the fire. Add salt, pepper and 
Sugar to taste. Fill the tomatoes with the mixture, close 
the lids and sprinkle with salt, sugar and breadcrumbs. 
Place in pyrex dish, add oil and tomato juice. Bake in 
400°-450° oven for 1 hour. 


Tomato Curry 


3 Onions. 

2 Tablespoons vinegar. 

1 Tablespoon curry powder. 

4 Tablespoon salt. 

8 Hard-boiled eggs. 

Macaroni or mashed potatoes or Tastic rice (boiled). 
10 Ripe tomatoes. 

1 Tablespoon flour. 

4 Tablespoon sugar. 

Pepper. 


Cut up the onions and fry until golden brown, add the 
tomatoes and stew for 10 minutes. Mix together with 
2 tablespoons of vinegar and add water as required. 
Add the flour, curry powder, sugar, salt and pepper 
and cook for 5 minutes more. Serve with the hard-boiled 
eggs and Tastic rice, macaroni or mashed potatoes. 
Serves 6. 


Baked Vegetable Marrow 


1 Young marrow. 

4 Tablespoons rolled oats or breadcrumbs. 
4 Tomatoes. 

3 Teaspoons minced parsley. 

2 Teaspoons minced onion. 

Butter or margarine. 

4 Tablespoons grated cheese. 


Wipe the marrow and split lengthwise, remove rind and 
seeds. Peel tomatoes, cut them in slices and line hollowed 
marrow halves. Sprinkle with onion and parsley, then 
with oats or breadcrumbs. Dab with butter and sprinkle 
thickly with grated cheese. Leftover carrots, well- 
moistened with white sauce, can be substituted for toma- 
toes if desired. Place marrow halves side by side on a rack 
in a baking tin or fireproof dish containing about 1 table- 
spoon butter. Cover dish. Cook in a moderate oven for 
about ł hour or until marrow is tender. This dish will 
serve 4. 
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Pineapple Stuffed Tomatoes 


4 Cup canned pineapple (crushed). 
4 Teaspoon salt. 

4 Medium-sized firm tomatoes. 
Crushed cornflakes. 

Pepper, oil or Debras Schmalz. 


Wash tomatoes and cut into halves and carefully scoop 
out the centre leaving a half-inch thick rind. Sprinkle 
insides with salt and pepper. Fill with crushed pineapple. 
Top with cornflakes and dot with oil or fat. Place under 
griller for two minutes. Serve hot with grilled steak. 

FOR INSTANT COOKING USE A CADAC BRAAI. 


Mixed Vegetable Flan 


Pastry: 

4 Ib. Parava. 

14 Cups flour. 

4, Teaspoon salt. 

4 Cup boiling water. 


Combine flour and salt in a bowl. Grate Parava and add. 
Pour over boiling water and stir with a knife. Place in 
the freezer for 4 hour. Roll out and fit into a large, 
round pyrex dish. Make an attractive frill around the 
edge. Bake in a 425? oven for 15 minutes. 


Filling: 

Any mixture of tinned or frozen vegetables may be 
used, e.g., peas, carrots, mushrooms, artichokes, aspara- 
gus, brussel sprouts, cauliflower, etc. 


Sauce: 

1 Diced onion. 

3 Tablespoons oil. 

2 Tablespoons flour. 
14 Cups chicken broth. 
2 Egg yolks. 

4 Teaspoon salt. 

Dash pepper. 


Place vegetables in alternate rings in the flan. Make 
sauce by heating the oil in a pot and frying the onion. 
Add the flour and stir. Add the hot chicken broth, salt 
and pepper. Stir until thick. Remove from heat and 
slowly fold in the beaten egg yolks. Pour the sauce over 
the vegetables and bake in a 350° oven for 10 minutes. 
Serve hot. 


Pumpkin Pie 


2 Cups stewed pumpkin. 

1 Cup sugar. 

4 Tablespoon salt. 

2 Tablespoons cinnamon. 
Pastry (to line pie-plate). 

2 Cups rich milk or cream. 
2 Eggs. 

Teaspoon ginger. 
Teaspoon allspice. 


Me Me 


Strain pumpkin and mix with milk or cream, add beaten 
eggs, salt and spices and beat for 2 minutes. Pour into 
a pie-plate which has been lined with pastry. Place in a 
hot oven for 15 minutes, then reduce the heat and bake 
for 45 minutes in a moderate oven. Slow cooking brings 
out the flavour of the pumpkin. This makes one 9-inch 
pie. 


Mushroom Curry 


4 16. mushrooms, cleaned and diced. 
i Cup oil. 

1 Medium onion. 

1 Tomato. 

2 Teaspoons curry powder. 

] Egg. 

Salt. 


Dice onion and tomato. Heat oil or fat in pan. Brown 
onion and tomato. Add curry powder, mushrooms and 
salt. Let the mixture simmer well in 4 cup hot water. 
When the liquid has evaporated break in egg and cook 
for another 5 minutes, stirring all the time. Serve with 
hot Tastic rice. 


Creamed Beetroot 


1 Large or 2 small beetroot. 
2 Teaspoons vinegar. 

4 Pint milk. 

1 oz. butter, salt and pepper. 
1 oz. flour. 

Grated horseradish if desired 


(Continued on next page) 
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Cook the beetroot very carefully, preserving its red 
colour. Skin and dice. Melt the butter in a pan and mix 
in the flour. Add the milk by degrees and bring to the 
boil stirring continuously. Boil for 2-3 minutes, then 
add the seasoning and vinegar. Add the cubes of beetroot 
to the sauce; heat until the beetroot is hot through and 
the sauce coloured pink. Serve at once with a little 
grated horseradish if desired. 


Peach Chutney 


3 16. Peaches. 

Large, white onions. 
Bottle vinegar. 

Cup sugar. 

Teaspoon cloves. 
Tablespoon tumeric. 
Teaspoon curry powder. 
Dessertspoon salt. 
Dessertspoon allspice. 


— — — — — — m i 


Peel and mince peaches and onions, add the rest of the 
ingredients, mix well together and boil for 14 hours. 


Pickled Cucumbers 


5 Cucumbers, sliced (not peeled). 
Boil together: 

4 Cups water. 

1 Cup white vinegar. 

1 Tablespoon peppercorns. 

8 Bay leaves. 

2-3 Tablespoons sugar. 

1 Tablespoon salt. 


Cool and pour over cucumbers. Refrigerate. Store in 
ball jar with half a clove of garlic if desired. 


Variation: 
Sweet and Sour Cucumbers: 
Prepare recipe as above, but use 5 tablespoons of sugar. 


Mulberry Jam 


2 lbs. Not quite ripe mulberries. 

4 Pint water. 

13 Ibs. Sugar. 

Grated rind and strained juice of 1 lemon. 


Put 2 lbs. stalked and not quite ripe mulberries into an 
enamel pan with + pint water. Simmer until the fruit 
is soft and then add 14 165. sugar and the grated rind 
and strained juice of 1 lemon. Bring all these slowly to 
the boil, stirring all the time, and continue boiling until 
the jam sets when tested on a cold plate. Remove scum, 
and bottle the jam. 


Pickled Mushrooms 


lb. Fresh mushrooms. 
Lemon (Juice only). 

Cup vinegar. 

Clove crushed garlic. 

1 Bay leaf. 

Thyme. 

Pinch salt and ground pepper. 
3-4 Tablespoons oil. 

1 Tablespoon tomato sauce. 


мз ке ке ке 


Peel and trim mushrooms, and cook for five minutes in 
salted water. Cook remaining ingredients, except oil 
and tomato sauce, together for five minutes; cool. 
Remove garlic, add 3-6 tablespoons oil and 1 tablespoon 
tomato sauce. Drain mushrooms and marinate in above 
mixture. Refrigerate several hours before serving. 


Pickled Salad 


Mix together the following: 


1 Cauliflower, cut into flowerets. 
2 Fresh cucumbers, sliced. 

1 Carrot, sliced. 

1 Green pepper, sliced. 

1 Small onion, chopped. 


- Then boil together: 


i} Cups white vinegar. 

3 Cups water. 

3 Tablespoons sugar. 

2 Teaspoons salt. 

6 Bay leaves. 

8 Peppercorns. 

Pinch garlic salt (or garlic if preferred). 
Few coriander seeds. 


Pour over vegetables and leave in closed jar for 2 days 
to pickle. 
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Lemon Curd 


1 Ib. Butter. 

1 Ib. Sugar. 

6 Egg yolks. 

4 Egg whites. 

Juice of 4 lemons and rind of 2 lemons. 


Pinch of salt. 


Beat eggs together. Put all ingredients into a double 


boiler and stir until thick and clear. 


WITH THE COMPLIMENTS 


OF 


M*CALL'S 


“PICK OF THE PATTERNS" 


P.O. Box 8036 
JOHANNESBURG 
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Spiced Peaches 


(Delicious with Hot Turkey or Chicken) 

1 Cup honey. 

1 Cup vinegar. 

3 Cloves. 

2 Cinnamon sticks. 

Pinch of allspice and mace. 

1 Teaspoon powdered ginger. 

1 Large tin canned peach halves, drained. 

Mix honey, vinegar, cloves, cinnamon sticks, allspice, 
mace and ginger. Bring to the boil, and immediately 
add drained fruit. Cool and chill. 

Variation: 

2 Cups of the syrup from the peaches may be used 
instead of the honey. 


With Compliments 


from 


SOUTH AFRICAN CLOTHING 
INDUSTRIES LTD. 


Incorporating: 
CAMBRIDGE SHIRT MANUFACTURERS (PTY) LTD. 
BOK CLOTHING MANUFACTURERS (PTY) LTD. 
SPORTSTIMER MANUFACTURERS (PTY) LTD. 
ZENITH CLOTHING INDUSTRIES (PTY) LTD. 
TRAVELTIME (PTY) LTD. 
GREYS LIMITED 


P.O. BOX 691 
DURBAN 


Tel. Add.: “VERBOTINUS” 
TELEPHONE: 313313 


WINNING 
RECIPES 


Cakes * * * 


NEED Y 
‘ASSISTENT’ 
MAGIC | 


Every job you do in the kitchen, Electrolux "Assistent" Kitchen 
Mixer is there to do it more easily, better and quicker . . . . 
kneads dough, mashes potatoes, liquidises fruit and vegetables, 
minces meat and makes sausages, slices and shreds vegetables, | 
whips cream, beats eggs, and even grinds coffee and maize. 
” Assistent" magic versatility is a must in your kitchen. 

Your friendly Electrolux man is always at your service for 
advice and free demonstrations — why don't you contact him 
today? 


Telephone 724-1541 
50 Stiemens Street, 
ака ы: 2) Elect rolux 


COOKING IS POTS & POTS MORE FUN 
WITH iuil WARE 


The pans of tomorrow . . . you'll enjoy using NOW. Imi- 
Electra bring you a new modern concept in pans, featuring: 


* Machine Base! 

с Easily Replaceable Handles ! 

эс Stacking Lids ! 

* Colourful, Streamlined good Looks ! 


. LIFE TIME SERIES. Ideal for electric and coal stoves. 
Heavy duty handles and special hollow lids for easy 
stacking. 

RUBY FRYING PAN. In Extra heavy long-life quality. Heat- 
resistant plastic handles are easily replaceable. With 
ruby lids. 

. GOLD MEDAL SAUCEPAN SET. In Extra Heavy High Quality 
Aluminium. Rounded edges for easy cleaning. 

. RUBY SAUCEPAN SET. Machine base makes for quick easy 
heating. Featuring non-spill pouring lid and easily re- 
placeable handles. 


KITCHENWARE DEPARTMENT 5th Floor. 


Branches at Benoni, Springs and Witbank. 


P.O. Box 1087, Johannesburg. 
Telephone 28-1122 


Taiglach 


1 Dozen eggs, less 3 whites. 

ł Ib. Mosmarks cake meal. 

5 Cups sugar. 

3 Tablespoons oil. 

2 Ibs. Syrup. 

2 Tablespoons ginger. Chopped nuts and dates. 
2 lb. Tin full of water plus 3 tin full. 


Beat eggs well, add oil and 1 tablespoon ginger. Mix 
the cake meal in lightly and knead a little. Roll a portion 
of the dough into a rope one inch thick, and then cut 
into one-inch lengths. Now roll lengths into 4-inch 
long rolls and wrap each length in a spiral around a 
date. Bring the syrup, water and sugar to the boil in a 
large pot, and drop the taiglach into the boiling syrup, 
and boil for about 1-14 hours. Do not lift the lid of the 
pot for the first 20 minutes. Then stir the mixture occa- 
sionally, and cook until the taiglach are golden brown. 
Just before cooking has been completed, add 1 tablespoon 
ginger. Roll in chopped nuts when removed from the 
pot. 


Macaroons 


2 Eggs (whites only). 
ł Cup castor sugar. 
14 Ibs. Ground almonds (or coconut, or grated walnuts). 


Beat together the whites of eggs and castor sugar until 
very stiff. Fold in the nuts orcoconut. Drop teaspoonfuls 
onto a greased biscuit sheet. Bake in 350° oven for 15 
minutes, or until slightly brown and dry. Allow plenty 
of room to spread in the baking” 


Passover 


Date Cake 


8 Eggs. 

14 Cups castor sugar. 

1 Cup fine Mosmarks matzo meal. 
1 Tablespoon cinnamon. 

1 Teaspoon ground cloves. 

Juice of 4 lemon. 

4 Ib. Stoneless dates. 


Beat yolks and castor sugar until thick and lemon 
coloured. Mix together the matzo meal, cinnamon and 
cloves and add to the yolks with the juice of 4 a lemon 
and stir until blended. Fold in 4 Ib. stoneless dates, cut 
finely. Beat the whites until stiff, and fold into the batter. 
Bake in 350^ oven for 45 minutes. 


Matzo Shortcake 


4 Eggs. 

$ Cup castor sugar. 

1 Cup Mosmarks cake meal. 
Grated rind of 1 lemon. 
Pinch of salt. 


Beat the egg yolks with sugar till creamy, then fold in 
the sifted cake meal, lemon rind and salt, and lastly 
the stiffly beaten egg whites. Grease 2 sandwich tins and 
sprinkle with meal. Bake at 400^ for 20-25 minutes. 
Turn out and allow to cool. Spread one half thickly 
with fruit cover with second layer and decorate with 
whipped cream. 
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Pastelli (Greek Sweetmeat Useful for 
Passover) 


2 Cups best quality white sesame seed. 
| Cup pure honey. 

Y Cup granulated sugar. 

+ Cup blanched unsalted peanuts. 


Pre-heat oven to 250°F. 


1. Place the peanuts and sesame seed on a large cookie 
sheet. 


2. Put into the pre-heated 250 F oven for about 3 
minutes to toast them slightly. Remove and when cool 
place into a large mixing bowl, which has been slightly 
oiled. 


3. Put sugar and honey into a heavy-bottomed sauce- 
pan and heat until the sugar melts. Put lid on saucepan 
and leave on for 1 minute. Remove lid and allow to boil 
for 2-3 minutes stirring with a wooden spoon. Remove 
from stove and pour while hot over the toasted sesame 
peanut mixture in the mixing bowl. Stir well to mix. 
This mixture is very hot so use a spoon to turn it into 
a buttered 9-inch diameter layer pan or oiled cookie 
sheet. After a few minutes, wet the palms and fingers 
of your hands and press the top down firmly, being 
careful not to burn your hands. Allow to cool. Cut into 
wedges (layer pan) or into fingers (cookie sheet). Store 
in a tin lined with greaseproof paper. 


Walnut Cake 


9 Eggs, separated. 

} Ib. Castor sugar. 

2 Tablespoons sifted Mosmarks matzo meal. 

| Pound of walnuts, weighed before shelling, shell and 
grind. 

1 Teaspoon vanilla. 

Pinch salt. 


Cream together the egg yolks and castor sugar. Add the 
matzo meal, a pinch of salt, one teaspoon vanilla, then 
fold in the ground walnuts. Gently fold in the beaten 
egg whites. Bake in 350° oven for 4 hour. 


Matzo Chocolate Sponge Roll 


4 Eggs, separated. 

4+ Cup castor sugar. 

} Cup cocoa. 

4 Cup Mosmarks matzo meal. 
Jam. 


Line a swiss roll tin (about 114-12 inches by 74-8 inches 
by 1 inch) with greased paper. Pre-heat oven to 375 . 


Beat the yolks of four eggs very well until thick then 
add 4 cup castor sugar and beat well again until the 
mixture is very thick and lemon-coloured. Add { cup 
cocoa and 1 cup finely-sifted matzo meal mixed together. 
Fold in the whites of 4 eggs beaten with a pinch of 
salt until stiff but still shiny. Spread the mixture in the 
pan, pushing it well into the corners and making these a 
little fuller than -the centre, and bake for 12 minutes. 
(With a larger pan the cake may be done in 10 minutes.) 
While the roll is baking, spread castor sugar evenly 
over a board with a spatula and warm a little jam so 
that it will spread easily without having to press the 
cake. When the cake is done, turn it out quickly onto the 
board, remove the paper, spread with jam, and roll up. 
Cool on a wire tray. 


Carrot Ingberlach 


14 165. Carrots. 

1 16. Sugar. 

3 oz. Almonds. 

| Teaspoon ground ginger. 

Variation: 

Add 1 Ib. sultanas and 1 cup orange juice to mixture. 


Cook carrots, mash and press off all juice through a 
strainer. To the carrots add the sugar, the ground almonds 
and the ginger. Place in a saucepan and cook over a low 
heat for 4 hour or more (until very thick), stirring 
frequently. Sprinkle a little sugar and ginger onto a 
board and spread the mixture evenly about 4 inch 
thick over this. Sprinkle top of mixture with sugar and 
ginger also, and when slightly cool but not completely 
hard, cut into diamond shapes. 


Light, smooth-smoking Cameo filter cigarettes... 
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Passover Tart Dough 


+ Ib. Butter. 

2 Cups Mosmarks cake meal. 
4 Cup potato flour. 

4 Cup sugar. 

Pinch of salt. 

1 Egg. 

3 Tablespoons cream. 


Rub butter into dry ingredients. Add egg and cream and 
form into dough. Bake at 400° for approximately 45 
minutes. 


Choux Pastry for Pesach 


4 Ib. Butter. 

4 Eggs. 

1 Cup boiling water. 

1 Cup Mosmarks cake meal. 


Bring butter and water to the boil. Add meal all at once 
and stir well while still on stove and until paste leaves 
side of pot. Remove from stove and allow to cool. 
Add eggs one at a time and beat well after each egg is 
added. Drop heaped teaspoonfuls of mixture on buttered 
pan. Bake at 425* for 1 hour. Split and fill. 


Pesach Biscuits 


2 Tablespoons ground almonds. 
6 oz. Mosmarks matzo meal. 
2 oz. Potato flour. 

1 Egg. 

3 oz. Butter. 

2 oz. Castor sugar. 
Teaspoonful vanilla. 


— 


Mix dry ingredients and then rub in butter. Add egg 
and a little vanilla and mix well. If mixture is too dry 
add a little water. Roll into small balls. Press down with a 
fork and bake in a 350° oven till brown. 


Pesach Sponge Cake 


11 Glass castor sugar. 
6 Eggs. 

| Cup orange juice. 

| Glass potato flour. 


| Glass Mosmarks cake meal. 


Separate eggs. Beat yolks very well with sugar. Add 
orange juice slowly. Beat egg whites till stiff. Fold in 
alternately a little flour and egg whites, till both are 
used up. Bake in 300* oven for an hour. 


Nut Cup Cakes 


8 Eggs. 

2 Cups sugar. 

Grated rind of one lemon. 

6 oz. Fine Mosmarks matzo meal. 
1 Cup finely-chopped nuts. 


Beat eggs and sugar until creamy, add grated rind of 
lemon and continue beating until thick and lemon 
coloured. Fold in matzo meal and one cup finely- 
chopped nuts. Bake in greased patty tins at 350^ for 
25-30 minutes. 


Butter Biscuits 


2 Ib. Mosmarks cake meal. 
6 oz. Sugar. 

1 Ib. Butter. 

2 Eggs. 


Cream butter and sugar, add eggs, then cake meal to 
make a fairly stiff dough. Roll out and cut. Sprinkle 
with chopped almonds. Bake in 350* oven for about 15 
minutes. 


... Specially made for a woman's taste. CAMEO. 
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Matzo Meal Pancakes 


3 Eggs, separated. 

4 Cup Mosmarks matzo meal. 
4 Cup Water. 

4 Teaspoon salt. 


Beat the egg yolks until very light. Add 4 cup water, 
blended with the matzo meal, and then add salt. Fold 
in the stiffly beaten egg whites. Drop mixture by spoonfuls 
onto a well-greased pan. Brown on both sides and serve 
with butter. and jam. 


Matzo Meal Rolls 


2 Cups Mosmarks matzo meal. 
2 Cups Boiling water. 

5 Eggs. 

4 Cup oil. 

Salt and pepper to taste. 


Stir oil into matzo meal until thoroughly mixed. Add 
boiling water, salt and pepper. Beat the eggs very well 
and add to the meal mixture. Shape into rolls. Place on a 
greased pan sprinkled with matzo meal in 400^ oven for 
15-25 minutes. Makes 12 large rolls. 


Matzo Brei 


3 Mosmarks matzos. 

2 Eggs. 

4+ Teaspoon salt. 

2 Tablespoons water or milk. 
Pepper. 


Break matzos into pieces. Cover with water then pour 
off immediately. Press excess water out of matzos. 
Melt about 2 tablespoons of butter in a pan. Add matzos 
and fry until lightly toasted. Beat eggs with remaining 
ingredients. Pour over matzos and fry, stirring frequently 
until eggs are set. Serves 2-3. 


Cheese Balls 


4 Cup Mosmarks matzo meal. 
1 Cup cream cheese. 

1 Egg, well beaten. 

4 Teaspoon salt. 

Pepper. 


Mix all ingredients well and roll into small balls. Roll 
in matzo meal and deep fry. 


Passover Muffins 


2 Cups Mosmarks matzo meal. 
14 Cups boiling water. 

1 Teaspoon salt. 

4 Cup melted butter. 

4 Eggs. 

2 Tablespoons sugar. 


Dissolve the salt and sugar in the water, pour over meal. 
Mix well. Leave for 5 minutes. Add butter and eggs and 
mix thoroughly. Form into medium-sized patties and 
bake at 450°-500° 


Special Kneidlach (Stuffed) 


4 Eggs 

4 Tablespoons Debras Schmaltz 

2} Cups Mosmarks matzo meal. 

| Teaspoon sugar. 

Teaspoons salt. 

| Teaspoon pepper. 

$+ Teaspoon cinnamon. 

} Cup water. 

Beat eggs with Debras Schmalz and water. Stir in salt 
and pepper. Add matzo meal and leave to stand. 


N 


Stuffing: 


Beat 1 egg yolk and 1 tablespoon Debras Schmalz, add 
little cinnamon, sugar and salt. Add enough matzo 
meal to make a crumbly mixture. Roll the first mixture 
around a ball of the second mixture and boil for 30 
minutes. 


Light, smooth-smoking Cameo filter cigarettes . . . 
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Pesach Blintzes 


3 Eggs. 
3 Cups potato flour. 
Water. 


These can be filled with a sweet filling, such as chopped 
prunes, sweetened to taste, or with a meat mixture. 
Beat the eggs until just blended. Stir in the potato flour 
and mix well. Add enough water to make a thin batter. 
Heat a small frying pan, grease lightly, and pour in a 
tablespoon of batter. Tilt the pan quickly as the batter 
is added so that it covers the entire surface of the pan, 
and pour off any excess batter. Cook on one side only. 
Stack the pancakes and fill as desired. 


Chicken and Meat Balls 


6 Potatoes, boiled and mashed (or 3 cups leftover pota- 
toes). 

3 Tablespoons Debras Schmalz. 

2 Cups chicken or meat, minced. 

4 Cup Mosmarks matzo meal. 

1 Teaspoon pepper. 

3 Eggs. 


Mix potatoes with 2 beaten eggs, matzo meal, salt and 
pepper. Bind meat with another egg and season to taste. 
Take a teaspoon of mashed potato, place some meat on 
it, cover with more potato, and roll into a ball. Place 
in greased pan, bake in oven till brown. 


Pumpkin Cutlets 


1 1b. Pumpkin. 

1 Egg. 

Mosmarks matzo meal. 
Cinnamon, sugar and salt. 


Boil pumpkin and cool it. Add matzo meal, egg, cinna- 
mon and salt. Add sufficient matzo meal to make mixture 
stiff enough to form a cutlet. Fry in vegetable fat. Sprinkle 
a little cinnamon and sugar over the cutlets if desired. 
Any other vegetable, such as potato or cabbage, may be 
used in the same way. 


Stuffed Chremsels 


3 Mosmarks matzos soaked in cold water. 
3 Well-beaten eggs. 

1 Cup ground almonds. 

6 oz. Sugar. 

1 Teaspoon grated lemon rind. 

1 Tablespoon Debras Schmalz. 

1 Cup chopped apples or prunes. 


Cream together the eggs, sugar, Debras Schmalz, add 
the soaked matzos (which have been well pressed) 
alternately with the other ingredients, except the fruit. 
Roll out in circles about 3 inches across, cover half the 
circles with fruit mixture, cover with the remaining 
circles, Brush edges with cold water and pinch together. 
Roll in matzo meal and fry in deep, hot fat until deli- 
cately brown. Serve hot, sprinkled with cinnamon and 
sugar. 


Stuffed Breast of Lamb 


4-5 lbs. Breast of lamb. 

1 Large onion, minced. 

4 Cup minced celery. 

2 Tablespoons Debras Schmalz. 
2 Tablespoons parsley, minced. 
1 Cup Mosmarks meal. 

1 Teaspoon salt, dash pepper. 
14 Cups hot water. 

1 Egg, beaten. 

1 oz. Can tomato sauce (and mushroom sauce, optional). 
Paprika, garlic powder and salt. 
Little water. 


Cut pocket in breast of lamb. Sauté onion and celery 
in Debras Schmalz until onion is golden brown. Add 
parsley, matzo meal, salt, pepper, hot water and egg. 
Fill lamb “pockets” with this mixture. Fasten opening 
and place in roasting pan. Add tomato and mushroom 
sauce and water. Sprinkle with paprika, garlic powder 
and salt. Place in moderate oven. Cover and roast 24 
hours or until tender, basting occasionally. Uncover 
during last 2 hour to brown meat. Skim excess fat from 
gravy before serving. 


. .. Specially made for a woman's taste. CAMEO. 
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Knaidlach 


2 Eggs. 

4 Eggshells of water. 

2 Tablespoons Debras Schmalz. 

Pinch ginger, pinch nutmeg, salt and pepper to taste, 
dash cinnamon. 

Mosmarks matzo meal (approximately 14-2 cups). 


Beat the eggs until very light, add water and beat again. 
Add Debras Schmalz and seasonings and beat again. 
Then add enough matzo meal to make mixture a drop- 
ping consistency. Place in refrigerator for 15 minutes, 
then form mixture into balls and drop into boiling, 
salted water, or into soup. Place lid on pot, and do not 
open for 20 minutes, when knaidlach should be ready 
to serve. 


Stuffed Peppers 


5 Green peppers. 

2 Eggs. 

Tablespoons Mosmarks matzo meal. 
Ib. Minced beef. 

Teaspoons salt. 

Cups chopped cabbage. 

Mosmarks matzos. 

+ Teaspoon pepper. 

lbs. Tomatoes (chopped). 
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Cut peppers in half and remove stems and wash out 
seeds. Strain juice of tomatoes and keep for baking 
peppers. Break up matzos and mix with beef, eggs, meal, 
cabbage, tomatoes and seasoning. Fill halves of peppers 
with this mixture and bake them in tomato juice until 
soft. About 14 hours. 
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Carrot Pudding 


1 Tablespoon wine. 
Grated rind of 4 lemon. 
4 Cup raw carrots. 

1 Cup Sugar. 

4 Eggs. 

1 Cup grated almond. 
Potato flour. 


Peel and grate } cup raw carrots. Beat 1 cup sugar and 
the yolks of 4 eggs until thick. Add the carrots, 1 cup 
grated almonds, the finely-grated rind of 4 lemon and 
1 tablespoon wine. Beat well and fold in stiffly beaten 
egg whites. Grease a dish, sprinkle with potato flour. 
Pour in the batter and bake 1 hour at 325° until brown. 


Minced Meat in Cabbage Leaves 


Cabbage. 

Tablespoon syrup. 
Tablespoon Debras Schmalz. 
Ib. Steak. 

Onions. 

Juice of 4 lemon. 

Salt and pepper to taste. 


NRK – ee 


Carefully separate all leaves of cabbage, place in dish 
and pour boiling water over and close tightly. Leave 
for 4 hour. Mince meat and add onions. Cut off hard 
ends of cabbage leaves. Make balls of the mince meat 
and roll up in cabbage leaves, skewering each one. In 
roasting pan, place 1 tablespoon syrup, 1 tablespoon 
fat, juice of 4 lemon, salt and pepper. Place cabbage 
and meat in this mixture and cover with water. Cover 
and bake at 350° until brown. 
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of 


Julius Robirsore 


Mayonnaise 


2 Egg yolks. 

2 Teaspoons vinegar. 

4 Teaspoon dry mustard 

+ Teaspoon salt. 

1 Teaspoon white pepper. 

1 Cup olive oil. 

1 Tablespoon or more lemon juice if desired. 


Rinse a mixing bowl with hot water and dry well. Beat 
egg yolks very well, add salt, pepper, mustard and 1 
teaspoon vinegar, mixing well. Begin to add oil drop by 
drop until you have used 4 cup oil. Add + teaspoon 
vinegar, still beating, then gradually add the rest of the 
oil in a thin stream. Beat continually, occasionally 
stopping the flow of oil, to make sure the mixture is well 
combined. When all oil is used, add + teaspoon vinegar. 
If desired, an electric beater may be used at medium 
speed. If lemon juice is used, add it together with last 
1 teaspoon vinegar. If mayonnaise should curdle, wash 
and dry beater, beat 1 egg yolk in another bowl and very 
slowly add the curdled mixture to the freshly beaten 
yolk. 


Variations: 


Caviar Mayonnaise: 


Proceed as for basic recipe, using only half quantity of 
salt. Stir in 1 tablespoon rei caviar. 


Sauces 


Curry Mayonnaise: 
Proceed as for basic recipe, adding } teaspoon curry 
powder to other ingredients. 


Horseradish Mayonnaise: t 
Proceed as for basic recipe, omitting + vinegar. Stir in 
1 tablespoon prepared horseradish. 


Green Mayonnaise: 

Proceed as for basic recipe. Add 1 tablespoon minced 
parsley, 1 tablespoon minced watercress, 1 tablespoon 
minced chives and 1 tablespoon minced green pepper 


Pimento Mayonnaise: 
Proceed as for basic recipe and stir in 3 cup pimento 
(canned), chopped. 


Caper Mayonnaise: 
Proceed as for basic recipe and add 1 tablespoon capers. 


Thousand Island Dressing 


14 Cups mayonnaise. 

+ Cup chilli sauce. 

1 Tablespoon grated onion. 

2 Tablespoons chopped green pepper. 
2 Tablespoons chopped olives. 

1: Hard-boiled egg. 

2 Tablespoons finely-chopped celery. 


Beat all well together until blended. 
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Sauce Tartare 


Cup firm mayonnaise. 

Teaspoon made mustard. 

Teaspoon minced onion. 

Hard-boiled egg (finely chopped). 

Tablespoon finely-chopped parsley. 

Tablespoon chopped, drained sweet pickle (pickled 
cucumber). 

1 Tablespoon green olives (chopped). 
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Combine all together, and if necessary, thin the mixture 
with lemon juice. 


Creamy Boiled Dressing 


(Use instead of Mayonnaise) 

4 Cup Sugar. 

+ Cup flour. 

4 Teaspoon salt. 

1 Cup water. 

1 Teaspoon prepared mustard. 
1 Large egg, lightly beaten. 

4 Cup vinegar. 

1 Cup whipped cream. 


Combine all ingredients except vinegar and cream, and 
cook in double boiler, stirring constantly, until sauce 
thickens. Then stir in vinegar and beat vigorously. 
Chill. When cold fold in whipped cream. 


French Salad Dressing with Chives 


8 Tablespoons brown vinegar. 

2 Teaspoons salt. 

1 Tablespoon mustard. 

4 Teaspoon white pepper. 

12 Chives (or spring onions). 

1 Clove garlic pressed through presser. 


Shake all the above ingredients well together in a screw- 
top jar. Now add very slowly: 

8 Tablespoons oil. 

Few drops tabasco sauce. 


Close jar and shake vigorously after each spoonful of 
oil. Keeps well in refrigerator. 


Hollandaise Sauce 


4+ Cup butter. 

4 Tablespoons boiling water. 

+ Teaspoon salt. 

14 Tablespoons lemon juice or tarragon vinegar. 
3 Egg yolks. 

Small pinch cayenne pepper. 


Warm the lemon juice (it must not be hot), Melt the 
butter slowly, and keep it warm. Have boiling water and 
tablespoon for measuring ready. Place the egg yolks 
in the top of a double boiler, over hot but not boiling 
water. Beat the egg yolks until they begin to thicken. 


Add 1 tablespoon of boiling water, and beat again (with 
wire whisk.) Repeat this process until you have added 
4 tablespoons boiling water in all. Beat in the warm 
lemon juice. Remove double boiler from heat, and beat 
sauce well. Beat continuously while adding the melted 
butter slowly. Add salt and cayenne pepper. Beat until 
sauce is thick and serve at once. 


Should you find that the sauce breaks up, beat in 1-2 
tablespoons cream, or, place 1 egg yolk in a bowl. Stir 
constantly, and very slowly add the curdled sauce. 


Bechamel Sauce 


1 Tablespoon butter. 

1 Tablespoon flour. 

Pinch of salt. 

Pinch finely-ground black pepper. 
1 Cup milk | 
1 Slice onion | 
Optional: 4 Bay leaf and 2 cloves. 


scalded together. 


Melt the butter in the saucepan over low heat; slowly 
blend in flour, salt, pepper. Add the milk which has been 
heated with the onion. Stir until the sauce thickens and 
reaches the boil. Cook about 3 minutes, stirring con- 
tinuously. 


For RICH BECHAMEL SAUCE proceed as above, 
but use + cup milk and 4 cup cream. 


For HEAVY BECHAMEL SAUCE use 3 tablespoons 
butter, 3 tablespoons flour and 1 cup of liquid. 


Light, smooth-smoking Cameo filter cigarettes . . . 
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Vinaigrette Sauce 


2 Tablespoons vinegar. 

5-6 Tablespoons olive oil (or other oil). 
1 Tablespoon chives. 

1 Hard-boiled egg yolk (optional). 

1 Garlic clove (optional). 

Salt and pepper to taste. 


Rub the mixing bowl with garlic (if liked). Mix and blend 
well the oil, vinegar, salt and pepper, and add finely- 
chopped chives. Then, if desired, add hard-boiled egg 
yolk, creaming it into the liquid. Instead of chives, one 
can use onion (chopped) or celery seed, or season with 
made mustard or lemon juice. 


White Sauce 


For thin white sauce: 
3 Tablespoons butter. 
2 Tablespoons flour. 
1 Teaspoon salt. 

4 Teaspoon pepper. 
2 Cups milk. 


Melt butter over low heat, add flour, salt and pepper, 
and stir until well blended. Remove from heat. Gradually 
stir milk, return to heat, stirring constantly until thick 
and smooth. (To shorten cooking time, milk may be 
heated separately.) 


For flavouring, depending on the dish to be prepared, 
use any one of the following: 


1 Teaspoon onion juice. 

A grating of nutmeg. 

1 Teaspoon sherry. 

2 Tablespoons chopped parsley. 
Celery salt. 

1 Teaspoon lemon juice. 


For creamed dishes use + as much sauce as solids. 
For medium white sauce use 14 cups milk. 


For thick white sauce 1 cup milk and add more flour if 
necessary. 


Sauce Mornay 


Plus-minus 1 cup bechamel sauce. 
1 Tablespoon grated Swiss cheese. 
1 Tablespoon parmesan cheese, grated. 


Make bechamel sauce and add the grated cheese at the 
end of the cooking process. 


Quick Mushroom Sauce 


1 Can (104 oz.) condensed cream of mushroom soup 
undiluted. 

4 Cup light cream. 

] Teaspoon instant coffee. 

2 Teaspoons chopped pimiento. 


In medium saucepan, combine mushroom soup with 
rest of ingredients; mix well. Over low heat, simmer, 
stirring occasionally, until hot — about 10 minutes. 
Makes about 14 cups. 


Cheese Sauce 


(For vegetables, rice, macaroni and egg dishes) 
1 Cup medium white sauce. 

4+ Teaspoon dry mustard. 

4 Cup strong cheddar cheese (grated). 

Salt, pepper. 


To 1 cup medium white sauce add 4 teaspoon dry mustard 
with the seasoning. Add + cup strong cheddar cheese 
(grated). Stir over medium heat until cheese is melted. 
Season. 


Mushroom Sauce 


] Cup white sauce. 

1 Cup sliced mushrooms. 
1 Teaspoon grated onion. 
Flour to thicken. 


Proceed as for white sauce, except, to begin with, sauté 
1 cup sliced mushrooms and 1 teaspoon grated onion 
a few minutes before adding flour. 


. .. Specially made for a woman's taste. CAMEO. 
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Sauce Espagnole 


(Brown sauce) 

4 Tablespoons Debras Schmalz or oil. 
4 Crushed bay leaf. 

4 Cup flour. 

6 Peppercorns (optional). 

8 Cups beef stock. 

4 Cup parsley. 

2 Cups tomato puree. 

Carrot 

Onion About 1 cup altogether, diced. 
Celery stick 


Heat fat in heavy saucepan. Add diced carrot, onion and 
celery. When these begin to brown add flour and stir 
until flour is brown. Then add bay leaf, peppercorns, 
tomato puree and parsley, coarsely chopped. Stir and 
mix, then add beef stock. Simmer for 24 hours or until 
liquid is reduced by half. Skim off fat and stir occa- 
sionally. Strain, and stir occasionally, as it cools. The 
consistency should be that of whipping cream. 

This sauce can be used as it stands, with seasoning 
corrected, or it can be used as a base for other sauces, i.e. : 


A. Bordelaise Sauce 


4 Cup dry red wine. 

1 Cup brown sauce. 

4 Cup diced beef marrow, poached. 

4 Teaspoon chopped parsley. 

4 Crushed peppercorns (if they have not been used in 
base). 

+ Teaspoon lemon juice. 

Pinch of thyme and marjoram. 


Cook wine, peppercorns and herbs in a saucepan, until 
reduced to #. Add 1 cup brown sauce, and simmer 20 
minutes. Just before serving add the lemon juice, chopped 
parsley and beef marrow which has previously been 
poached for a few minutes and drained. 


B. Hunter's Sauce 


2 Tablespoons onion (minced). 
1 Cup sliced mushrooms. 

4 Cup tomato puree. 

2 Tablespoons oil. 


4 Cup dry white wine. 

1 Cup brown sauce. 

1 Teaspoon chopped parsley. 
Pinch of sugar. 


Sauté the minced onion, gently, until tender, in oil. 
Stir in the mushrooms, and cook gently for about 2-3 
minutes. Add wine, and simmer until reduced by half. 
Add tomato puree and brown sauce. Cook for 5 minutes, 
correct seasoning and add the chopped parsley. 


Egg Sauce 


(For fish or vegetables) 

1 Cup medium white sauce. 
2 Hard-boiled eggs. 
Seasoning. 


To 1 cup medium white sauce, carefully stir in 2 hard- 
boiled eggs, diced. Season. 


Velouté Sauce 


2 Tablespoons butter/oil/Debras Schmalz. 
2 Tablespoons flour. 

Dash of nutmeg. 

Pinch of pepper. 

Salt to taste. 

1 Cup chicken, veal or fish stock. 


Melt butter/oil/Debras Schmalz over low heat. Gradually 
add flour, stirring constantly until blended, cook until 
smooth, continuing to stir. Gradually stir in stock, bring 
to boil, still stirring; boil for 1 minute. Add seasonings. 
Serve hot with meat, or fish, or use as a base for other 
sauces. 


Sauce Mornay (with Velouté Base) 


(For fish, eggs or vegetables) 

Make velouté sauce (as above), then stir in 1 cup thin 
cream and j teaspoon cayenne pepper. Heat, stirring 
continuously, add 1 cup diced cheddar, parmesan or 
Swiss cheese. Heat. 


Light, smooth-smoking Cameo filter cigarettes... 
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Almond Velvet Sauce 


Proceed as above for velouté sauce, but add, just before 
serving, + cup toasted slivered almonds. (For fish, or 
to make use of leftover meat.) 


Sour Cream Dressing 


(For cabbage salad or herring) 
4 Pint sour cream. 

1 Teaspoon grated onion. 

4 Cup lemon juice. 

1 Teaspoon salt. 

2 Tablespoons sugar. 

Dash cayenne pepper. 


Combine all ingredients and beat well until sauce 
thickens. 


Hot Cucumber Sauce (with Salmon 
or Other Fish) 


1 Cup medium white sauce. 

4 Cup grated or thinly-sliced cucumber. 

Cayenne pepper. 

For 1 cup medium white sauce, add 4 cup of grated or 
thinly-sliced cucumber with a dash of cayenne pepper. 
Simmer for about 10 minutes. 


Salsa Verde 


(For fish or salads) 


4 Cup chopped parsley. 

14 Tablespoons capers. 

1 Clove garlic. 

4 Cup vinegar. 

3 Anchovy fillets (chopped). 

1 Slice crustless white bread. 

3 Tablespoons oil. 

14 Tablespoons sugar. 

Dash of pepper. 

Optional: Green olives or 1 green pepper. 


Soak the bread in a mixture of the oil, vinegar, seasoning. 
Then add this to the mixture of parsley, capers, garlic 
and anchovy. If desired, add chopped green olives or 
green peppers. 


Foamy Sauce 


3 Tablespoons butter. 

1 Cup castor sugar. 

2 Egg yolks. 

2 Egg whites. 

4 Teaspoon lemon rind. 
Pinch salt. 

4 Cup cream (whipped). 
1 Teaspoon lemon juice. 


Cream butter and sugar, add egg yolks. Place in double 
boiler over hot water, and beat for 5 minutes. Beat egg 
whites-until stiff, and add them, together with the lemon 
juice, rind, salt and cream, to the hot mixture, folding 
in. Serve cold. 


Tomato Sauce 


3 Tablespoons butter or oil. 

1 Small onion, chopped. 

1 Tin tomatoes (large) OR 

4 Skinned and chopped fresh tomatoes (large). 
Pinch each of thyme and basil. 
1 Teaspoon sugar. 

1 carrot (medium), chopped. 
2 Tablespoons flour. 

14 Cups water. 

1 Clove garlic, crushed. 

4 Teaspoon salt. 

Pepper. 


Heat butter or oil in a heavy saucepan. Add onion and 
carrot and cook until soft and gold. Add flour and cook 
until it begins to colour. Add tomatoes, herbs, water, 
garlic, salt, sugar and pepper and bring to the boil. 
Cook, stirring constantly until it thickens. Cook gently 
for 14 hours, skimming when necessary and stirring 
occasionally, until the sauce is reduced to about 2 cups. 
Strain the sauce and mash the pulp through a sieve. 
Heat again and cook for 4 minutes more. This sauce 
can be kept for about a week if stored in a covered jar 
in the refrigerator. 


. .. Specially made for a woman's taste. CAMEO. 
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Cold Cucumber Sauce (for Cold Fish, 
i.e. Salmon) 


$ Cup sour cream. 

& Teaspoon paprika. 

1 Teaspoon finely-chopped spring onion. 

+ Teaspoon salt. 

| Large cucumber. 

Peel cucumber, cut finely and drain well. Mix cream, 
salt and paprika and add cucumber to mixture. Add 
spring onion. 


Champagne Sauce 


(For boiled or poached Scotch salmon or Cape salmon) 
4 Cup champagne (or dry white wine). 

4 Tablespoons fresh cream. 

1 onion, finely chopped. 

2 Shallots, finely chopped. 

1 Tablespoon butter. 

Cook the onion and shallots in the butter, just to soften 
but not to colour. Add the champagne or white wine. 
Cook slowly to reduce by half. Add the fresh cream and 
cook, stirring continuously, until the sauce thickens. 
Pass through a fine sieve, and pour over the fish. 


Cumberland Sauce 


(For cold meats and poultry) 

2 Cups red-currant jelly. 

} Cup port wine. 

4 Cup red wine. 

2 Tablespoons orange juice. 

1 Tablespoon lemon juice. 

X Teaspoon French mustard. 

1-2 Teaspoons ground cinnamon. 

1 Tablespoon thin strips of orange peel. 

1 Tablespoon thin strips of lemon peel. 

Cayenne pepper and ground ginger to taste. 

Put red-currant jelly through sieve and add wine and 
fruit juice. Stir and add mustard, cinnamon, cayenne 
pepper and ginger. Scald orange and lemon peel strips 
twice and fold lightly into sauce. Serve well chilled. 


Sabayon or Zabaglione Sauce 


Cold: 

For angel food cake or jellied puddings. 
4 Egg yolks. 

+ Cup sugar. 

3 Cup sherry or dry white wine. 


Combine the ingredients in the top of a double boiler. 
Heat over hot water while beating with a whisk until 
thick. Remove from heat, and place the top of the 
double boiler in a bowl of ice. Beat continuously until 
the sauce is cold. 


Hot: 

Delicious with hot souffles or light steamed puddings. 
6 Egg yolks. 

1 Cup sugar. 

1 Cup sweet white wine or marsala or sherry. 


Place the ingredients in the top of a double boiler, and 
place over hot water, making sure that the hot water 
does not touch the bottom of the top saucepan. Heat 
and stir continuously until thick. 


Sauce for Fruit 


4 Ib. Butter. 

Rind of lemon. 
Rind of orange. 
Egg-cup liqueur. 

4 Egg-cup brandy. 
Cup orange juice. 


Boil above ingredients together and add 1 small tin 
fruit. Just before serving heat and add a little more 
liqueur. 


Hard Sauce for Hot Puddings 


1 Cup icing sugar. 
+ Cup butter. 
Vanilla flavouring to taste, or rum. 


Let butter stand at room temperature until easy to work. 
Cream well. Beat in sugar gradually continuing until 
smooth and fluffy. Add flavouring drop by drop. 
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Orange Cream Sauce 


2 Egg yolks. 

4 Cup sugar. 

1 Orange. 

1 Cup cream. 

Grated rind of orange. 


Beat egg yolks until very thick, add the sugar, juice and 
rind of the orange. Cook in double boiler over hot water 
until thick. Cool and chill, and fold into cream which has 
been whipped until thick. This is good served with 
sponge cake or angel food cake. 


Wine Sauce (Hot) 


4 Cup butter. 

| Cup sugar. 

1 Teaspoon lemon rind (grated). 

2 Eggs. 

1 Small cup wine (sherry or madeira). 


Cream butter and sugar together and add well-beaten 
eggs. Stir in the wine and lemonrind. Transfer the mixture 
to the top of a double boiler, and heat, beating con- 
tinuously. Serve hot over pudding. 


Orange Marmalade Sauce 


Substitute 3 cup orange marmalade for currant jelly 
in recipe. Continue as directed. (See Red-Currant 
Jelly Sauce). 


Wine Sauce (Cold) 


1 Cup sugar. 

4 Cup water. 

4 Cup red wine (claret type). 

4 Teaspoon grated lemon rind. 


Combine sugar and water, and boil for 5-6 minutes. 
Cool this syrup and then add the wine and lemon rind. 


Red-Currant Jelly Sauce 


1 Jar (8 oz.) red-currant jelly. 
1 to 2 Tablespoons lemon juice. 


Combine jelly and lemon juice in small bowl. Beat with a 
fork until well blended. (If mixture seems too thick, add 
a little more lemon juice.) Makes about $ cup. 


Orange Sauce for Duck 


Rind of 1 orange. 

2 Tablespoons sugar. 

1 Dessertspoon Debras Schmalz. 
Small cup water or orange juice. 
1 Dessertspoon maizena. 


Put ingredients, except water or orange juice and maizena 
into a saucepan. Mix the maizena in the water or orange 
juice and add to the mixture and bring to the boil, 
stirring until the maizena is cooked. Serve hot. 
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CARLTON 
GIANT ROLLER 
TOWELS 


white 


in and four 
pastel shades with 


dispensers to match 


WITH COMPLIMENTS FROM 


THE PREMIER MILLING GROUP OF COMPANIES 


Some Products of The Premier Milling Group are: 


WHEATEN PRODUCTS: Blue Ribbon Cake Flour : Protea Bread Flour : Premier Pearl Cake 
Flour : Invicta Bread Flour : Snowflake Cake Flour : Snowflake Bread 
Flour : Snowflake Self-raising Flour : Aero Cake Flour : Aero Bread 
Flour : Germax—(Wheat Germ). 


MAIZE PRODUCTS: Inkosi Special Sifted Maize Meal : Impala Maize Meal - Invicta 
Maize Products : Sterling Samp : Epic Samp. 


BISCUITS & MATZOS: Three Rings, West's Dog Biscuits : Mosmarks : Weston's. 


COOKING FATS AND Epic Oil : Pan Oil, Cardin Oil : Cooking Fat : Pre Cooking Fat : 
EDIBLE OILS: Maypole Margarine : Yum Yum Peanut Butter : Squirrel Peanut 
Butter. 


Instant success 


In the past six years, 
Instant Skimco has 
six gold medals for highest 
quality at the Republic’s 
major dairy shows. There’s 
nothing to compare with 
instant Skimco! 

Find out why., Stir 
Skimco into water — even 
ice-cold water — and it dis- 
solves instantly to give you 
rich, fat-free milk loaded with 
proteins and vitamins, 

Skimco is the econom- 
ical milk. Use it for drinking, 
cooking and baking. You'll 
get the taste of instant 300g equals 3 litres 
success! equivalent to 51 pints 


=; Skimco now comes {о you 
mew Compact carton that's easy to 
easy to close. And the inner liner is heme” 


tically sealed to keep moisture out and 
freshness in. 


‘The prizewinner — in your store now! 


1007; for quality at the 1970 Rand Show... 


Manufactured by OFS, Co. Lid, 
and another gold medal, ршн масе 


P.O. Box 43157, Industria. Transvaal, 


EC1213/BW1 


Cakes Desserts ж ж 


Candies ж ж ж 


Ls 


THE LOOK 
OF LONDON 


MAN*#TOWN 


PURE NEW WOOL i 


Man-about-Town brings a brand new look to the '69 London Line. A sharply 
defined, manly silhouette. Shoulders squarer. Collar, lapels bolder. Waist 
suppressed, very athletic. Tapered sleeve, slightly longer coat — and every 
Stitch perfect. Every seam flawless. Tailored to International quality standards. 


our best wishes to Arcadia 


Hot Puddings 


Butterscotch Pears 


6 Ripe pears with stalks. 
4 Ib. Brown sugar. 

1 oz. Butter. 

Juice of 2 large lemons. 


Place the sugar, butter and lemon juice in a pan deep 
enough to hold the pears standing upright. Heat until 
the ingredients have combined. Peel the pears, but leave 
them whole, and leave the stalks. Stand them in the 
sauce, and simmer very slowly until tender — about 
10-15 minutes. Remove pears and boil the sauce until 
it is thick and syrupy. With pan remaining on low heat, 
baste the pears with the hot, thick sauce, coating them 
very thoroughly. Use the stalks if you have to move them. 
Place them on a serving р'аќќег, and pour remaining 
sauce over them. Serve either hot or chilled. 


Baked Canned Peaches 


Empty a tin of canned peach halves (hole side up) with 
juice into a baking dish. Sprinkle liberally with finely- 
grated lemon rind and mace. Put a small piece of butter 
on each peach or use a couple of drops of oil. Optional: 


Add 1 teaspoon dry sherry to each peach half. Bake in a 
moderate oven for 30 minutes. 


Desserts 


Hot and Cold 


Banana Fritters 


4 Tablespoons flour. 

1 Egg. 

1 Tablespoon sugar. 

1 Teaspoon Royal baking powder. 
Bananas, sliced lengthwise and halved. 
About 4 Cup water. 

Lemon juice. 

Butter or oil for frying. 


Squeeze lemon juice over bananas. Mix all dry ingre- 
dients. Add beaten egg, also a little water to make a 
loose batter. Dip each section of banana into batter 
before frying in butter or oil. This batter can be used for 
any fruit. 


Baked Bananas Hawaiian 


4 Large bananas. 

1 Tablespoon sugar. 

+ Teaspoon cinnamon. 
16 Marshmallows. 

The juice of 4 an orange. 


Peel and scrape bananas. Cut into halves lengthwise, 
place in a baking dish and sprinkle with orange juice, 
sugar and cinnamon. Scatter bits of butter over all and 
bake in a moderate oven for 40 minutes. Then cover 
bananas with marshmallows and bake another 15 
minutes or until well browned. 
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Bananes au Rhum 


(Flaming Bananas) 
(Courtesy of Silwood Kitchen) 


Bananes Au Rhum can be prepared at table if you have 
a handsome chafing dish or omelette pan and a spirit 
lamp and stand. 


Bananas. 

Butter for frying. 

2 Teaspoons of caramel brown sugar for each banana. 
A little lemon juice. 

Orange juice to taste. 

Sprinkling of chopped nuts. 

2-3 Tablespoons Negrita rum. 


Melt butter in pan. Allow | banana per person. Peel 
bananas and turn in lemon juice to keep the colour. 
Lay bananas in pan, and sprinkle with a little brown 
sugar, chopped nuts and orange juice to taste. 

Cook gently over the flame until slightly softened. 
Sprinkle over 2-3 tablespoons of warm rum. Ignite. 
Serve whilst still aflame. 

Delicious with whipped cream or ice-cream. 


Peach Pudding 


Cups flour. 
+ Teaspoon Royal baking powder. 
4 Teaspoon salt. 
4 Cup sugar. 
4 Pint sweet cream. 
5 ozs. Butter. 
1 Large tin sliced peaches. 
1 Teaspoon cinnamon. 
2 Egg yolks. 


N 


Sift flour, baking powder and 2 tablespoons of the sugar 
into a bowl. Cut in butter and mix until creamy. Press 
firmly into greased pyrex dish. Arrange drained peach 
slices all over. Sprinkle with cinnamon and sugar. Bake 
400° for 25 minutes. Combine cream and beaten yolks. 
Pour over and bake again for 15 minutes. Serve warm. 


Baked Oranges 


6 Oranges. 

6 Prunes. 

6 Dates. 

4 Cup raisins. 

Sugar to taste. 

1 Egg white. 

1 Heaped tablespoon sugar. 


Cut off tops from oranges and zig-zag edges deeply. 
Remove pulp. Dice pulp and mix with prunes, dates, 
raisins and sugar. Put this filling back into orange skins. 
Put a 4 inch of water in a pyrex dish. Place filled oranges 
in dish and bake for ł hour in a hot oven. 5 minutes 
before serving top each with meringue made by beating 
stiffly-beaten egg white with sugar, and brown. Serve 
with or without cream. 


Orange Pudding 


4 Eggs. 

4 Cup sugar. 

Grated rind of 1 orange. 
] Pint milk. 

A few dry biscuits. 
Juice of 2 oranges. 


Soak the biscuits in the milk. Beat the eggs. Add the 
sugar and orange rind. Stir the mixture into the milk 
and biscuit mixture. Add the orange juice. Pour into a 
greased baking dish and bake in a pan of hot water for 
about an hour at a moderate temperature. Serve with 
orange sauce. 


Orange Sauce: 


Grate the rind of half a lemon. Add the juice of half a 
lemon, half a cup of orange juice, one-third of a cup of 
sugar and a pinch of salt. Add the lightly-beaten yolks 
of two eggs. Stir the mixture over a moderate heat until 
it begins to thicken. Beat the well-beaten egg whites into 
the mixture. Allow to cool and add 1 teaspoon of vanilla 
essence. 


Light, smooth-smoking Cameo filter cigarettes . . . 
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French Lemon Soufflé 


2 Tablespoons butter. 

4 Cup milk. 

4 Cup lemon juice. 

2 Egg yolks. 

2 Tablespoons flour. 

i Cup sugar. 

Grated rind of 1 lemon. 

3 Egg whites. 

Icing sugar (for garnishing). 


Melt butter over low heat and stir in the flour. Gradually 
add milk while stirring, and boil until smooth — about 
5 minutes. Remove from heat and cool until lukewarm. 
Mix sugar, lemon juice and rind, and combine mixtures. 
Add beaten egg yolks and beat well together. Beat egg 
whites until stiff, and fold gently but quickly into the 
batter. Bake in well-buttered, sugared dish at 400? for 
about 30 minutes. Sprinkle with icing sugar and serve 
immediately. Serves 4. 


Glazed Apple Ring 


1 Cup butter. 

1 Cup brown sugar. 

4 Apples, pared and sliced. 

1 Cup sugar. 

1 Teaspoon vanilla. 

2 Eggs. 

14 Cups sifted flour. 

14 Teaspoons Royal baking powder. 
4 Teaspoon salt. 

4 Cup milk. 


Melt half the butter in a pan, add brown sugar and apple 
Slices and simmer for 10 to 15 minutes or until tender. 
Turn frequently to prevent burning. Cream the remaining 
butter with granulated sugar, add vanilla, then add eggs 
one at a time, beating thoroughly until fluffy. Add 
sifted dry ingredients alternately with milk in small 
amounts. Pour candied apples and syrup into greased 
ring mould (10-inch) or tube pan. Add cake batter. 
Bake in moderate oven (375°) for about 40 minutes. 
Turn out on a large round plate. Serve hot with sauce. 


Hot Apple Pudding (Meat) 


2 Eggs. 

4 Large sour apples. 

3 Tablespoons syrup. 

3 Tablespoons Debras Schmalz. 
3 Tablespoons sugar. 

1 Teaspoon cinnamon. 

Salt. 

Flour. 


Beat eggs and add sufficient flour and a pinch of salt 
to form a fairly stiff pastry. It must be rolled out 
very thinly. Peel, core and dice apples. Spread apples 
over rolled out pastry with syrup, sugar and cinna- 
mon and Debras Schmaltz. Roll up half way and 
slice. Place these rounds in a greased pyrex dish 
(with a cover) Roll up remaining pastry and cut 
into squares as before. When pyrex dish is full dot 
a little Debras Schmaltz on top and bake in a slow 
oven until golden brown. It should bake between 
15-2 hours. It must be served hot. 

N.B.: Mixed fruit, raisins and nuts can be added if 
desired. 

The pudding can be made with butter instead of fat. 


Date, Apple and Nut Fritters 


4 oz. Flour. 

A pinch of salt. 

i Pint milk. 

4 oz. Chopped dates. 

4 oz. Finely-chopped apple. 


. 1 oz. Chopped nuts. 


Oil for frying. 
2 Level teaspoons Royal baking powder. 
A little fine sugar for sprinkling. 


Sift the flour and salt into a basin and beat in the milk 
gradually. When all is smooth, add the dates, apple and 
nuts. Mix in the baking powder just before frying the 
fritters in shallow oil. Drop spoonfuls of the mixture at a 
time into hot oil and fry until golden brown on either 
side. Remove from pan and drain well. Sprinkle with 
fine sugar. This makes about a dozen fritters. 


. +. Specially made for a woman's taste. CAMEO. 
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Baked Brown Betty 


2 Ibs. Cooking apples. 

2 oz. Each butter, flour and brown sugar. 
1 oz. Sugar. 

Grated lemon rind. 


Peel apples and cook until soft but not mushy. If there 
is too much liquid stir over heat until dried out. Grease a 
dish and put the apple in after sweetening it with the 
1 oz. sugar, and adding the lemon rind. Rub butter into 
the flour and brown sugar until it is like rough crumbs. 
Pile over the top of the apples and smooth down to 
cover them completely so that the juice does not bubble 
through. 

Bake in hot oven until brown, crusty and firm. Serve with 
chilled whipped cream. 


Apple Gingerbread 


Peel, core and chop or slice thinly enough apples to 
make about 3 cups, or use 2 cups of tinned pie-apples. 
Arrange in an 8-inch square pan or round baking dish. 
Sprinkle with 4 cup sugar and place in oven while 
mixing batter. 

For the batter, sift together 14 cups flour, 1 teaspoon 
ginger, 3 teaspoon cinnamon, { teaspoon ground cloves, 
1 teaspoon baking soda, 4 teaspoon salt. Pour 4 cup 
boiling water over 4 cup shortening to melt. Beat 1 
egg until light, add cup golden syrup and blend well. 
Stir the syrup mixture into the shortening and water 
and then add the dry ingredients. Beat well, pour over 
the apples. Bake in moderate oven at 350° for 4 hour. 
Serve warm, with whipped cream or custard. 


Almond Pudding 


8 Eggs. 
4 Ib. Castor sugar. 
4 16. Ground almonds. 


Separate eggs, beat up yolks well, add sugar, beat up the 
whites — beat together and add almonds gradually as 
you are beating. Grease baking dish and bake in oven 
about 325° about an hour or when ready. Use large 
square oven dish. 


Princess Pudding with Sherry Sauce 


Pudding: 

2 Tablespoons butter. 

2 Tablespoons sugar. 

4 Teaspoon grated lemon rind. 

1 Egg. 

4 oz. Self-raising flour. 

2 Tablespoons milk. 

Strawberry or apricot conserve. 
Strawberries or apricots to decorate. 


Cream shortening with sugar and lemon rind. Add egg 
and beat well. Fold in sifted flour alternately with milk. 
Fill into greased fluted ring-mould. Bake in moderate 
oven — 35-40 minutes. 


Sherry Sauce: 


1 Egg. 
1 Tablespoon sugar. 
4 Cup sherry. 


Beat egg, sugar and sherry in basin over boiling water 
until light and frothy — about 10 minutes. When pudding 
is cooked, turn out onto serving dish, pour sauce over 
and around. Fill centre with strawberry or apricot 
conserve and decorate with strawberries or apricots. 


Apple Charlotte 


Thin slices of bread and butter. 
Cooking apples. 

Few cloves and almonds (optional). 
Sugar. 

Apricot jam. 


Peel and core apples. Stew with a little water and cloves, 
removing these after 10 minutes. Cook to a puree and 
sweeten to taste. 


Grease a pyrex dish and line sides and bottom with 
bread and butter slices. Put in apple puree and cover 
with more bread and butter. Heat about 4 cup apricot 
jam and pour over bread. Sprinkle ground almonds 
over top and add a few dabs of butter. Bake 375° about 
20 minutes or until top is brown. Serve with custard. 
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Toasted Prune Pudding 


4 Cups toasted bread cubes (about 8 slices). 
14 Cups cooked prunes. 

14 Cups chopped cooking apples. 

1 Cup prune liquid. 

ў Cup water. 

ł Cup sugar. 

4 Teaspoon salt. 

4 Teaspoon cinnamon. 

2 Tablespoons butter or Debras Schmalz. 


Place 4 the cubes in a buttered dish. Add prunes in a 
layer, then the apples in a layer. Add remaining cubes 
on top. Combine liquids, sugar, salt and cinnamon and 
Debras Schmalz and boil for 2 or 3 minutes. Then pour 
this over the other ingredients. Bake at 375° for about 
1 hour. Serve hot. 


Farfel Pudding 


2 Cups farfel soaked in 1 cup water to soften. 
1 Apple, grated. 

2 Eggs. 

2. Tablespoons fat or butter. 

2 Tablespoons sugar. 

Pepper, salt and cinnamon to taste. 


When farfel is soft (use Mosmark’s matzo as alternative) 
add apple and all other ingredients and mix well. Heat a 
pyrex dish in the oven, first putting in a piece of fat or 
butter to melt, and when piping hot put in mixture and 
bake till brown. 


Cumberland Pudding 


2 Tablespoons flour. 
1 Tablespoon butter. 
2 oz. Sugar. 

1 Pint milk. 

2 Eggs. 

Dates and lemon rind. 


Put dry ingredients in a basin and mix with melted butter. 
Add a little boiled milk and mix until smooth, then add 
the rest of the hot milk. Allow to cool. Add eggs, well- 
beaten, and pour into a dish lined with dates and bake 
for 1 hour at 250°. 


Date Caramel Pudding 


Syrup: 

$ Cup sugar. 

1 Cup water. 

1 Tablespoon vinegar. 
Pinch salt. 


Mix in greased ovenware dish. 


Pudding: 

Mix 1 cup flour. 

4 Teaspoon ginger. 

Pinch salt. 

1 Teaspoon bicarbonate of soda. 


Add 2 tablespoons apricot jam. 


Lastly add 4 cup warm, melted butter. Mix well and 
drop spoonfuls into syrup mixture. Bake ł hour at 
350°. Dates (about 4 cup) and spices can be added if 
desired. 


Fudge Pudding 


à Cup sugar. 

1- Cup flour. 

2 Teaspoons Royal baking powder. 
1 Teaspoon salt. 

1 oz. Chocolate. 

2 Tablespoons butter. 

4 Cup milk. 

4 Teaspoon vanilla. 


Topping: 

4 Cup brown sugar. 
4 Cup white sugar. 

4 Tablespoons cocoa. 
1 Cup cold water. 


Sift the sugar and flour, baking powder and salt. Next 
add the chocolate and butter which have been melted 
together over hot water. Next add the milk and the 
vanilla and pour this mixture into a buttered baking 
dish. Over the top scatter the brown and white sugar 
and the cocoa, then pour the cold water over it. Bake 
for 40 minutes in a moderate oven. 
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Potato and Bread Pudding 


2 Large potatoes. 

1 Piece white bread (soaked in water). 
2 Tablespoons fat or butter. 

1 Egg. 

2 Tablespoons sugar. 

2 Tablespoons syrup. 

1} Teaspoons Royal baking powder. 

1 Tablespoon semolina. 

Pinch salt. 

2 Tablespoons flour. 


Grate potatoes and mix in bowl with soaked bread. 
Add fat or butter, 1 egg, sugar, syrup, baking powder, 
semolina, a pinch of salt and flour. Mix all together and 
bake in moderate oven for about 1 hour. 


Steamed Prune and Fruit Pudding with 
Wine Sauce 


4 Ib. Butter. 

3 Tablespoons sugar. 

2 Eggs. 

1 Cup flour. 

4 Cup raisins (seeded and chopped). 

4 Cup prunes (cooked and cut). 

1 Teaspoon ‘bicarbonate of soda dissolved in 2 table- 
spoons cold milk. 

4 Teaspoon salt. 


Cream butter and sugar. Add well-beaten eggs, then add 
flour and salt. Add fruit and dissolved bicarbonate of 
soda. Fill greased pudding basin not more than 4 full 
and steam for two hours. 


Wine Sauce: 

1 Cup water. 

4 Cup sugar. 

2 Teaspoons cornflour. 

4 Teaspoon salt. 

1 Tablespoon butter, 

3 Tablespoons sweet wine. 


Boil water and sugar. Mix cornflour with water and add 
to boiling water and sugar; boil for a few minutes. Add 
butter and wine. 


Cherry Flan (Le Clafoutis) 


1 Ib. Black cherries. 

3 Eggs. 

3 Cups milk. 

3 Slightly rounded tablespoons flour. 
Pinch salt. 

3 Tablespoons sugar. 

14 Liqueur glass brandy (optional). 


Butter a deep 9-inch cake pan and cover the bottom of it 
with the cherries, leaving the pips in them. Sprinkle 
brandy over them, Place flour and salt ina bowl, and add 
eggs, one at a time. Gradually add milk and sugar and 
beat until smooth and like custard. Pour this batter over 
the cherries and bake at 325°F for about 30 minutes 
or until fairly firm. Sprinkle with sugar while hot. Serve 
warm. 


Cheese Lockshen Pudding 


Boil 1 packet thick egg lockshen in salt water. Strain 
when soft. Mix together: 

1 Ib. Southdown cream cheese. 

4 Pint cream. 

+ Ib. Melted butter. 

3 Eggs. 

8 Tablespoons sugar. 


Mix with lockshen and put into a buttered dish, Put 
dabs of butter on top and sprinkle plenty of cinna- 
mon and sugar. Cook in a slow oven (about -300°) for 
one hour. 


Carrot Pudding 


14 Cups wholemeal flour. 

1 Cup grated raw carrots. 

1 Cup raisins, sultanas and currants. 

2 Tablespoons golden syrup. 

4 Ib. Butter. 

1 Good tablespoon vegetable fat. 

1 Egg. 

1 Level teaspoon bicarbonate of soda dissolved in 4 
cup milk. 


Mix all ingredients well and steam in a greased basin 
for 2 hours. Serve with custard or any sweet sauce. 
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Old English Plum Pudding 
(Made with Suet) 


| 2 Cups raisins (seeded). 
1 Cup sultanas. 
| 3 Cups coarse soft breadcrumbs. 
ł Cup candied peel. 
3 Cups finely-chopped beef suet. 
| 1 Cup golden syrup. 
4 Tablespoons chopped blanched almonds. 
1 Cup currants. 
| 14 Cups sifted flour (self-raising). 
1 Cup (scant) brown sugar. 
1 Teaspoon mixed spice. 
| 1 Teaspoon salt. 
6 Well-beaten eggs. 
ы Cup brandy. 
Grated rind of 1 lemon and 1 orange. 


| Combine fruits, candied peel and rind. Sift flour over 
them and mix until each piece is coated with flour. 
Combine breadcrumbs, salt, sugar and spice, then add 
suet and work it in evenly. Add eggs, syrup and brandy 


mixing well. Add to this mixture the floured fruit and 
combine well. 


Turn mixture into well-greased pudding moulds, filling 

| them about 3 full, cover with heavy greased paper, anda 
floured cloth and tie down tightly. Place the moulds in a 
large pan of boiling water (about half way up the pudding 
[ues de. Do not let it boil dry — add boiling water when 
necessary. Boil gently for 3-5 hours, depending on the 
size of the moulds. Let pudding rest for 2-3 days and 
steam again for 2-3 hours. Cool. Replace paper and 
cloth with clean ones and store in a cool place for several 
weeks, to allow pudding to ripen. Before serving, boil 
again for 2 hours. Total boiling time for medium-sized 
pos moulds should be about 8 hours. Unmould, 
pour 4 cup warmed brandy over pudding, set it ablaze 
and bring to the table, or if preferred serve with wine 
Sauce or any other suitable sauce. 


1 - . Specially made for a woman's taste. CAMEO. 


Coffee Souffle 


4 Beaten egg yolks. 

1} oz. Flour. 

} Cup sweetened strong coffee with milk or cream. 
5 Stiffly-beaten egg whites. 

14 oz. Butter. 


Have the eggs at room temperature. Melt butter over 
low heat and add flour, stirring for about 4 minutes. 
Do not allow to brown. Continue to cook gently while 
adding the creamy coffee, stirring until blended and 
cooked. Remove from heat. Add the 4 well-beaten yolks. 
Then fold, do not beat, this mixture into the 5 stiffly- 
beaten whites. Turn the mixture into a buttered, sugared 
soufflé dish around the top of which you have tied a 
buttered paper “collar”. Sprinkle sugar over the top. 
Bake at 400° for about 30 minutes, and serve at once, 
with cream, if desired. 


Steamed Peach Pudding 


Make a batter as follows: Cream 1 cup butter and 2 
cups sugar; add pinch of salt. Beat the yolks of 4 eggs 
and add, then gradually add 3 cups flour and 2 teaspoons 
Royal baking powder, then beaten whites. If too stiff 
add a little milk . . . but it must be a rather stiff batter 
or the fruit will sink to the bottom. Add 3 cups finely-cut 
ripe peaches. Steam in a mould or steamer. Serve sweet 
sauce with pudding. 


Steamed Coffee Pudding 


8 oz. Sifted flour. 

8 oz. Butter. 

4 oz. Stoned, cleaned, chopped raisins. 
4 oz. Sugar. 

2 Teaspoons Royal baking powder. 

14 Tablespoons coffee extract. 

A little milk. 

1 Teaspoon grated citron peel. 

1 Egg. 


Rub butter into flour. Add sugar, raisins, citron peel 
and baking powder. Mix well. Beat egg, add milk and 
the extract. Mix into dry ingredients. Pour into a 
buttered mould, cover and steam for two hours. Serve 
with custard or other sauce. 
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Steamed Fruit Pudding 


1 Cup flour. 

1 Cup breadcrumbs. 

2 Tablespoons sugar. 

1 Cup sultanas. 

1 Cup currants. 

1 Cup raisins. 

2 Tablespoons cherries. 

1 Tablespoon almonds. 

2 Tablespoons candied peel. 
1 Teaspoon ginger. 

1 Teaspoon cinnamon. 

4 Teaspoon bicarbonate of soda in 4 cup wine. 
+ lb. Butter or parava. 

2 Beaten eggs. 


Cream butter or parava and sugar. Add eggs and flour 
and breadcrumbs. Then add all fruit and nuts. Lastly 
add bicarbonate of soda and wine. Pour into greased 
bowl and steam for at least 3 hours. Serve with wine 
sauce. 


Steamed Chocolate Pudding 


6 Eggs, separated. 

ł Cup grated chocolate. 

1 Teaspoon Royal baking powder. 

1 Teaspoon vanilla. 

4 Cup grated nut meats (optional). 

1 Cup sugar. 

2 Tablespoons crushed rusks or toasted breadcrumbs. 
4 Teaspoon cinnamon. 


Beat egg yolks until light and gradually beat in the sugar. 
Combine chocolate, crumbs, baking powder, vanilla, 
cinnamon (and nuts if they are being used). Stir this 
mixture into the yolks and sugar mixture. Beat the egg 
whites until stiff but not dry and fold them lightly into 
the batter. Pour into a greased pudding mould, cover 
and steam 14-2 hours. Serve with cream or any pre- 
ferred sauce. 


Cold Puddings 


Lemon Fluff 


3 Eggs, separated. 

+ Cup lemon juice. 

$ Cup sugar. 

3 Tablespoons lemon jelly crystals. 
4 Cup water. 

4 Pint cream. 

8 Sponge fingers. 

Lemon rind, grated (optional). 


Beat egg yolks and half the sugar. Add lemon juice and 
cook in double boiler until it thickens. Dissolve lemon 
jelly in 4 cup hot water. Remove fruit mixture from 
stove and add jelly to it. Mix well, place pot in ice 
water, stir till it thickens, then beat with egg beater. 


Beat egg whites and sugar till stiff. Beat cream till stiff 
then gently blend the three mixtures together. Grease 
sides and bottom of a dish with butter, sprinkle with 
the crushed finger biscuits. Pour in the mixture, and 
refrigerate. 


Variation: Omit cream and sponge fingers for a parava 
lemon mousse. 


Lemon Chiffon Cream 


4 Eggs, separated. 
Grated rind of 1 lemon. 
4 Cup dry white wine. 
4 Cup sugar. 

Juice of 2 lemons. 


Beat egg yolks and sugar until white and fluffy. Add 
lemon rind and gradually stir in lemon juice and wine. 
Pour into the top of a double boiler and heat, but do 
not boil. Stir continuously until mixture thickens. 


Remove from heat and cool a little. Beat egg whites 
until stiff and fold in. Chill and serve with wafers. 


Light, smooth-smoking Cameo filter cigarettes... 
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Orange Custard Pudding 


Juice of 4 oranges and 1 lemon. 

Enough water to make 1 pint liquid. 

Sugar to taste (4 cup). 

5 Level teaspoons cornflour or custard powder. 


Put the liquids and sugar into a saucepan and heat 
thoroughly but do not boil. Mix the cornflour to a 
paste with a little cold water and add to this the very hot 
liquid and stir the combined mixture over slow heat 
until it forms a jelly-like consistency. Pour into a mould 
and freeze. This quick pudding may be served hot. 


Orange Pudding 


2 Eggs. 

Juice of 2 oranges or a little more. 

Rind of one orange. 

About 3 oz. sugar (more if oranges are not very sweet). 
3 oz. Gelatine (1 large teaspoon). 

Less than 4 tumbler water. 


Cream yolks and sugar. Add rind, juice and gelatine 
(which has been melted in the water). Mix well. Leave 
fill it begins to thicken — then stir in stiffly beaten whites 
to eggs. Leave to set. Serve with cream or custard. 


Orange Pudding 


14 Cups orange juice. 

1 Tin Carnation evaporated milk. 

1 Packet orange flavour jelly. 

X Cup hot water. 

Sugar to taste (approximately 1-2 tablespoons). 


Refrigerate the tin of Carnation evaporated milk for at 
least 24 hours, then whip milk with rotary beater or in 
mixmaster until it thickens and trebles in volume. 
Dissolve jelly crystals in the hot water. Add the orange 
juice (strained) to the jelly and sugar to taste. Beat well. 
Combine whipped milk with jelly mixture and again 
beat well. Refrigerate until set and decorate with whipped 
cream. 


Arabian Oranges 


6 Large oranges. 

1 Small cup shredded dates. 
3 Tablespoons brandy. 

4 Cup chopped almonds. 

} Cup orange juice. 


Peel the oranges and slice them very thinly. Combine 
the slices with the dates and almonds. Mix orange juice 
and brandy, pour over the orange mixture. Chill well. 


Pears Supreme 


8 Pear halves (1 large tin). 

Drinking chocolate. 

14 Tablespoons brandy. 

+ Pint cream (or 1 packet Orly Whip). 
Yolk of one egg. 

1 Cup icing sugar. 


Place dessertspoon of drinking chocolate in each of 4 pear 
halves. (If necessary scoop out the centre of the pear.) 
Place the other 4 pear halves on top to complete pear. 
Put in dish and place in refrigerator overnight, Just 
before ready to serve, whip cream or Orly Whip stiffly. 
Beat yolk of egg, add icing sugar and brandy, and fold 
egg yolk mixture into the cream. Pour over the pears 
and sprinkle with chocolate vermicelli, 


(N.B.: Other fruits may be substituted and prepared in 
the same way.) 


Pears in Liqueur 


2 Cups strained orange juice. 
6 to 8 Juicy, fresh pears. 

5 Tablespoons castor sugar. 
6-8 Tablespoons curacao. 


Sweeten orange juice with 2 tablespoons sugar and chill 
well. Core and slice peeled pears very thinly and sprinkle 
with remaining sugar. Add curacao to orange juice and 
pour over pears. Keep chilled. Serves about 12 people 
and is nice with a plain ice cream or on its own. 
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Spiced Whole Pears in Port Wine 


6-8 Brown or William pears with stems. 

1 Packet cherry or strawberry jelly crystals. 
1 Packet apple or apricot jelly crystals. 

13 Cups boiling water. 

1 Cup port wine. 

4-5 Whole cinnamon sticks. 

9 Whole cloves. 

2 Teaspoons red food colouring. 


Put the two packets jelly crystals (one red and one yellow) 
in a large heavy-bottomed saucepan. Add the boiling 
water, port wine, red food colouring, and whole cinna- 
mon sticks and whole cloves. Bring to a rapid boil 
stirring to dissolve the jelly crystals. Reduce heat to 
a simmer. 


Wash and dry pears. Pare thinly, leaving stems on. 


Cut out to within half an inch of the blossom end and 
pop them one by one to prevent discolouration into the 
the hot simmering syrup. 


Turn frequently and gently to ensure that pears become 
pink in colour evenly. 


Poach until fork-tender only. 


Remove carefully to a pyrex dish. When all the pears 
have been removed from the saucepan, strain the remain- 
ing syrup over them. 


Serve lukewarm in individual dishes, stems upward, 
and spoon a tablespoon of juice over each one. 


A bowl of sweet whipped cream, whipped thick but not 
stiff, and sweetened with 1 or 2 teaspoons sugar to taste, 
as well as 1-2 teaspoons ground cinnamon to taste, may 
be passed around separately. 


(N.B.): This may be prepared beforehand and refri- 
gerated. The syrup will turn to jelly. To serve, just cover 
the top with tinfoil and heat gently in an oven of 150°F 
until pears are lukewarm and the syrup liquifies again.) 
Serve as above with spiced, thickly-whipped cream. 


Apple Snow 


6 Cooking apples. 

6 Dessertspoons white sugar. 
1 Cup water. 

2 Eggs. 


Peel and cut up the apples removing pips, and cook in the 
sugar and water until soft. Beat into a pulp then add the 
stiffened whites of the 2 eggs, and beat thoroughly to a 
stiff froth. Place the mixture in a glass bowl and decorate 
with glacé cherries cut in halves. Serve with a liquid 
custard made from the yolks of the eggs. 


Baked Apples with Flavoured Apricot 
Sauce 


12 Large apples. 

2 Cups water (approximately). 

3 Tablespoons sugar (approximately). 
Juice of 1 lemon. 

Sugar (to taste). 

Water. 

3 Egg whites. 

Kummel or apricot liqueur. 

3 Large tablespoons apricot jam. 


Choose 9 well-shaped apples of even size and peel them 
3 of the way down. Remove the pulp very carefully 
to form a case. Poach the apple cases in a light syrup 
made with the 2 cups water and 3 tablespoons sugar. 


Drain and put on one side. Cook the pulp and the remain- 
ing 3 apples, thinly sliced, with the sugar (to taste), 
and the juice of 1 lemon and a little water. Add the 
3 stiffly-beaten egg whites and fill cases with the mixture. 


Bake in slow oven for 10-12 minutes. Serve with apricot 
syrup flavoured with Kummel or apricot liqueur. 


Apricot Sauce: 

Dilute apricot jam with syrup from the apple compote. 
Bring to boiling point and skim. When syrup coats 
back of spoon, add liqueur. 
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Pineapple Pudding 


14 Cups boiling water. 

+ Cup sugar. 

1 Grated pineapple. 

1 Packet pineapple jelly. 

| Tin evaporated milk, chilled for 12 hours. 


Boil pineapple and sugar in water for 15 minutes. 
Dissolve jelly in this mixture and cool. Beat the chilled 
milk until thick and double in volume. Add to jelly 
mixture and refrigerate until set. 


Pineapple Pudding 


| Tin pineapple chunks. 

| Pint lemon jelly. 

3 Egg whites. 

1 Pint sweet cream (whipped). 


Boil syrup of pineapples and dissolve jelly in it. When 
nearly set, beat with egg-beater. Beat in cream. Fold in 
stiffly-beaten egg whites and pineapple but leave a few 
pieces for decorating. Put in mould and chill. 


Pineapple Trifle 


4 Pint milk. 

2 Level dessertspoons custard powder. 
1 Level dessertspoon sugar. 

8 oz. Crumbled plain cake. 

1 Small tin pineapples. 

2 Bananas. 

| Large wine glass sherry. 


Make custard with milk and sugar in the ordinary way 
and sprinkle a little sugar over the surface to prevent a 
skin forming. Leave to cool. Place cake in glass dish and 
spread with sliced bananas; then spread a layer of 
pineapple pieces, keeping a few for decoration. Pour 
sherry over trifle so that it will soak into cake. When 
custard is cool, beat it up well then pour it over the 
trifle; Decorate with whipped cream. 


Parava Pineapple Pudding 


Pineapple, grated finely. 

Cup sugar. 

Pint boiling water. 

Packet pineapple jelly powder. 
Dessertspoon (heaped) custard powder. 
Egg. 


Boil pineapple, sugar and water for 20 minutes. Add 
jelly and custard, then add beaten egg yolk and boil a 
few seconds longer. Remove from fire and add stiffly- 
beaten egg white. Pour into mould to set. 


Heavenly Hawaiian 


24 Cups pineapple chunks (tinned). 
4 Cup cherries. 

4+ Cup toasted almonds. 

16 Marshmallows, cut into eighths. 
1 Cup whipped cream. 


Combine pineapple chunks, cherries, almonds, marsh- 
mallows and 1 cup (approximately) of the syrup of 
pineapples, and let stand for one hour. Fold in cream, 
refrigerate and decorate. 


Pineapple Sundae Alaska 


1 Tin pineapple rings. 

6 Egg whites. 

ł Cup sugar. 

8 Slices sponge cake. 

Vanilla ice-cream, frozen hard. 


Heat oven to 450*F. 


Drain the pineapple rings very well. On a wooden board 
arrange the sponge cake slices which have been cut into 
rounds slightly larger than the pineapple slices. Place a 
pineapple ring on each cake slice, and on top of each 
arrange a large scoop of ice-cream. Beat the egg whites 
until they form soft peaks, then beat in the sugar gradually 
until the meringue holds stiff peaks. Cover each pile 
of cake, pineapple and ize-cream evenly with the merin- 
gue, covering carefully. Slide board containing alaskas 
into the heated oven, bake for plus-minus 3 minutes 
and serve at once. 
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Apple and Granadilla Pudding 
(Parava) 


1 Large tin pie apples. 

Approximately 2 dozen granadillas. 

Juice of 4 lemon and grated rind of whole lemon. 
2 Jellies (orange, lemon, or apple). 


Boil granadillas with approximately 1 cup water and 
sugar to taste. Strain. Sieve or liquidise apples, mix 
with granadilla juice and lemon. Dissolve jellies in 23 
to 3 cups (mot more) boiling water and add to fruit. 
Refrigerate. 


Parava Orange-Granadilla Pudding 


Juice of 6 o1 more granadillas. 
Juice of 2 large oranges. 

Juice of 1 lemon. 

1 Cup sugar. 

1 Tablespoon self-raising flour 
1 Cup cold water. 

1 Tablespoon gelatine. 

1 Cup boiling water. 

Pinch salt. 


Strain granadilla juice. Add orange and lemon juice, 
sugar and salt. Blend flour with cold water. Melt gelatine 
with boiling water. Bring juice mixture to the boil. 
Add flour paste, stirring constantly. Add gelatine. 
Cool. Beat till white and frothy. This takes about 4 
hour as it has to be thick. Refrigerate. 


Delicious Granadilla Pudding 


3 Eggs. 

5 Tablespoons sugar. 

1 Dessertspoon gelatine. 
4 Cup Water. 

3 Pint cream. 

4 Cup granadilla pulp. 


Beat the egg yolks and sugar well. Now add 1 dessert- 
spoon gelatine which has been dissolved in 4 cup hot 
water. Next add 4 pint whipped cream, then 4 cup 
granadilla pulp and lastly fold in the stiffly-beaten egg 
whites. Chill and decorate as desired. 


Granadilla Cheese Pudding 


1 Small cup sugar. 

2 Tablespoons flour. 

1 Cup milk. 

1 Tablespoon butter. 

2 Eggs. 

Pulp of 6 to 8 granadillas. 


Beat butter and sugar until creamy, then add flour. 
Beat egg yolks well and add to other mixture beating 
very well. Lastly, add cup of cold milk and grana- 
dilla pulp stirring all the time. Whisk the egg whites 
until very stiff and gently fold into mixture. Pour 
mixture into a buttered pie-dish. Stand in a dish of 
hot water and bake in a moderate oven for about 
} an hour. When cooked the pudding has a cake 
crust on top and a really delicious granadilla fruit 
cheese underneath. Serve cold with a thin custard 
or cream. 


Granadilla Pudding 


1 Cup granadilla pulp. 

1 Packet strawberry jelly. 
2 Egg whites. 

1 Tin condensed milk. 
24 Cups boiling water. 


Dissolve jelly in water and cool. Add condensed milk 
and stiffly-beaten egg whites, and lastly add granadillas. 
Refrigerate, 


Guava Custard Foam 


2 Cups canned guavas. 

3 Teaspoons sugar. 

14 Cups milk. 

1 Tablespoon cornflour. 
2 Eggs. 

1 Cup crystallised fruit. 
2 Cups fine cake crumbs. 
Pinch of salt. 


Using the milk, sugar, cornflour, salt and egg yolks, 
make a custard. Mix the guavas, crumbs and crystallised 
fruit. Add the custard to the guava mixture and fold in 
stiffly-beaten egg whites. Pile lightly in a mould. Serve 
with cream or custard for melt-in-the-mouth goodness. 
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Strawberry Bavarian Cream 


1 Large tray strawberries. 

2 Teaspoons gelatine. 

3 Tablespoons boiling water. 
2 Cups whipped cream. 

1 Cup sugar. 

3 Tablespoons cold water. 

2 Teaspoons lemon juice. 


Crush the strawberries. Add sugar and allow to stand for 
30 minutes. Soak gelatine in cold water and dissolve in 
boiling water. Stir the gelatine mixture into the berries 
and add lemon juice. Cool. When it begins to set, stir 
in the cream. Pour into a wet mould and chill for at least 
12 hours. Unmould onto a large dish. If the cream is not 
to be unmoulded it can be placed in a glass dish and 
chilled for only 5 hours. 


Strawberries Romanoff 


3 Trays strawberries (hulled and cleaned). 
1 Pint vanilla ice-cream. 

6 Tablespoons cointreau. 

1 Cup cream, whipped. 

Juice of 1 lemon. 

Sugar for sweetening. 


Sprinkle a little sugar over the strawberries and chill 
for 1 hour. Beat the ice-cream slightly and fold in the 
stiffly-beaten cream. Add the lemon juice and cointreau. 
Pour this cream over the strawberries and combine 
gently and quickly. 


Fruit Mousse 


1 Ib. Fruit. (any desired fruit) 
10 oz. Sugar. 

1 Pint thick cream (whipped). 
Lemon juice to taste. 


If soft fruit (e.g. berries) are to be used, sprinkle the 
sugar over the fruit, mix and allow it to dissolve. Firmer 
fruit will require a little cooking in water with sugar. 
Make a puree of the fruit and sugar, and pass it through a 
sieve. Add lemon juice to taste. Cool the puree and then 
fold it gently into the whipped cream. Chill for about 
8-9 hours. 


Peach Caramels 


6 Peaches. 

4 Pint whipped cream, sweetened. 
1 Cup soft brown sugar. 

2 Tablespoons milk. 

1 Tablespoon butter. 

Chopped nuts for garnishing. 
Van der Hum (optional). 


Stand peaches in boiling water for 2 minutes. Drop into 
cold water, rub gently with fingers to remove skin, 
stand on a flat plate, drain and cool. Cut into halves 
carefully and remove stones. Fill peach centres with 
whipped cream (save some of the cream for topping), 
join halves together, secure with cocktail sticks. Put 
sugar, milk and butter in saucepan, stir until boiling and 
simmer for 6 to 7 minutes. Beat until the mixture begins 
to thicken then pour over peaches. When cold, remove 
cocktail sticks. Top each with a whirl of cream and 
sprinkle with chopped nuts. A little Van der Hum may 
be added to the cream. 


Rich Chocolate Pudding 


6-8 Eggs. 

1 Ib.-slab Dark chocolate. 

2 Level tablespoons sugar. 

1-2 Level teaspoons gelatine. 

1 Tablespoon rum or 2 teaspoons rum essence. 
Separate yolks and whites of eggs. 


Beat whites very stiff. Break up chocolate and melt in 
double boiler (add a little boiling water). When 
melted, add egg yolks and sugar beaten together. 
Add dissolved gelatine and rum (work quickly before 
chocolate sets). When cool fold in whites. 


Decorate: 
Serve with tiny meringues, cream, chopped nuts, etc. 


Variation: 


1 Tablespoon brandy may be substituted for the rum. 
Gelatine may be omitted if a less stiff pudding is desired. 
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Bavarian Fruit Cream 


| Tin fruit, preferably raspberries, but any other fruit 
such as strawberries, peaches, cherries, gooseberries, 
etc., may be used. 

Packet raspberry jelly (or any other flavour jelly, 
depending on fruit used). 

| Cup boling water. 

1 Cup liquid from fruit. 

| Pint cream, whipped (or Orly Whip). 


Pulp fruit. Dissolve jelly in 1 cup boiling water. Add 
1 cup liquid from fruit and add to fruit pulp. Cool, mix 
in whipped cream, refrigerate and set. 


Variation: 

For Orange Bavarian Cream: Dissolve | packet orange 
jelly in 1 cup boiling water. Add 1 cup orange juice 
Chill until syrupy, and fold in 1 cup membrane-free 
orange sections. Whip cream and fold in. 


Creme Caramel 


Cups milk or 1 cup milk and 1 cup cream. 
Eggs 

Egg yolks. 
} Cup sugar (for caramel). 
Vanilla pod or vanilla essence. 
3 Tablespoons sugar. 

3 Tablespoons water. 


NUN 


\ Or 4 eggs. 


Make the caramel: Heat the } cup sugar in a heavy 
saucepan over a mediuni flame until melted, gradually 
add the water. Boil until brown (not black). Pour the 
caramel into a buttered dish, and while caramel is still 
liquid, coat bottom and sides of dish with it. Scald the 
milk or milk and cream mixture with the vanilla pod. 
Beat together very well the eggs, egg yolks and the 3 
tablespoons sugar. Remove vanilla bean and gradually 
add the hot milk to the egg mixture, beating con- 
tinuously. Pour the custard into the dish. Place the dish 
on a grid in a pan of hot but not boiling water, and bake 
at 300°F for about 1 hour. Turn out. Serve cold or 
hot. 


Variations: 
Mix chocolate or coffee into the milk instead of using 
vanilla. 


Chocolate Pudding 


| Small tin Carnation evaporated milk, chilled for 12 
hours in refrigerator. 

| Packet lemon-flavoured jelly. 

4 Ib.-slab Bitter chocolate. 

14 Cups water. 

Whipped cream, chocolate vermicelli. 


Dissolve jelly in 1 cup boiling water and cool. Melt 
chocolate in 4 cup hot water until thoroughly dissolved. 
Cool. Beat Carnation evaporated milk until it has 
thickened and doubled or trebled in volume. Mix jelly 
mixture with milk and chocolate. Chill. Garnish with 
whipped cream and decorate with chocolate vermicelli 
or grated chocolate. 


Candy Strip Pudding 


1 Packet vanilla-tapioca pudding. 
1 20 Cent slab bitter chocolate. 

1 Teaspoon vanilla. 

1 Egg. 

2 Tablespoons cream. 

+ Cup chopped walnuts. 


Make vanilla-tapioca pudding as per directions and cool. 
Melt chocolate over hot water. Add to the chocolate 
the beaten egg yolk, cream and vanilla, and then stiffly- 
beaten egg white and the chopped walnuts. In dessert 
glasses, spoon alternate layers of the vanilla-tapioca 
pudding and the chocolate mixture. Decorate with 
whipped cream and walnut halves. Serves 4-6 people. 


Coimbra Egg Pudding 


14 Cups sugar. 

9 Eggs. 

+ Cup water. 

3 Tablespoons port wine. 


Boil sugar and water to a thick syrup. Beat in the eggs 
one at a time. Add the port wine. Pour the mixture into a 
well-greased mould and place the mould in a pan of 
gently boiling water. Cook until the pudding is set. 
Chill and serve. Serves 6. 
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Mont Blanc (Chestnut Mound) 


2 Ibs. Chestnuts. 

1 Cup water. 

1 Cup sugar. 

1 Cup whipping cream. 

Sweet chocolate for grating (optional) 
34 Cups milk. 

] Teaspoon vanilla OR 

2 Tablespoons rum or brandy. 

1 Extra teaspoon vanilla (for cream). 
2 Tablespoons sifted icing sugar. 


Cut a small cross in the side of each chestnut, and boil 
for 15 minutes in water. Remove shells and inner skin 
and place them in the top of a double boiler with the 
milk. Cook over hot water until chestnuts are mealy. 
Drain and discard the milk. Mix water and sugar to 
make syrup. Cook the chestnuts in this until the syrup 
is reduced. Remove from heat, and add the rum, brandy 
or vanilla essence when it has cooled slightly. Cool. 
Put the chestnuts through a ricer or sieve, allowing 
mashed nuts to fall lightly in a mound onto a large plate 
or platter. Do not touch, except very lightly if necessary, 
keeping the slightly pointed mound shape intact. Whip the 
cream until stiff, and fold in the vanilla and icing sugar. 
Place the whipped cream on top of the mound, allowing 
it to flow down onto the sides. Chill well and cover the 
top, if desired, with grated chocolate. 


Biscuit Tortoni 


ł Cup crushed macaroons. 

+ Cup sifted icing sugar. 

| Teaspoon vanilla essence. 

4 Cup cream (thin). 

1 Cup whipping cream. 

For garnishing, maraschino cherries, almonds, angelica. 


Combine the crushed macaroons, thin cream and icing 
sugar. Allow this mixture to stand for about 1 hour. 
Beat the whipping cream until thick but not stiff, and 
fold in the macaroon mixture, together with the vanilla. 
Place in small paper cups which are then placed in a 
refrigerator tray to freeze. When partly frozen decorate 
tops with cherries, almonds, etc. 


Bavarian Cream 


Coffee: 

2 Teaspoons instant coffee. 

2 Tablespoons cold water. 

i Cup sugar. 

Pinch salt. 

] Tablespoon gelatine. 

+ Cup milk. 

4 Egg Yolks. 

4 Stiffly beaten egg whites. (optional) 

2 Cups cream (whipped). 

Soak gelatine in the cold water. Combine and beat 
together the sugar, egg yolks and salt. Scald the milk, 
coffee and add a little at first, then the rest gradually, 
to the egg mixture. Place in top of a double boiler 
and stir over hot water until the mixture begins to 
thicken. Stir in the soaked gelatine. Chill until begin- 
ning to set, and fold in the whipped cream and egg 
whites if desired. Place in a glass dish and chill for 
about 5 hours. If the cream is to be unmoulded place 
in a wet mould and chill for 12 hours. 


Variations: Chocolate, Nut or Rum 

Instead of coffee, add 2 oz. sweet grated chocolate to 
the hot milk; OR $ cup finely-chopped or minced 
hazelnuts and 1 teaspoon vanilla may be added to the 
basic cream after the addition of the gelatine; OR add 
4 tablespoons rum with the cream and 4 stiffly-beaten 
egg whites 


Mixed Fruit Delight 


Pulp of 1 medium-sized pawpaw. 

Juice of 4 large oranges. 

4 Ripe bananas, mashed. 

2 Teaspoons gelatine dissolved in a little cold water 
(optional). 

1 Packet red jelly crystals. 

1 Egg white. 


Combine the pawpaw pulp, orange juice and mashed 
bananas. Place in a saucepan and bring to the boil. 
Boil over medium heat for 5 minutes. Remove from stove 
and strain into a bowl. Add the dissolved gelatine and 
the packet of red jelly crystals. Stir well into the hot 
mixture. Allow to cool. Fold in the stiffly-beaten egg 
white. Refrigerate until set. Garnish with tiny meringues 
or whipped cream. Serves 8-10. 
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Old Cape Brandy Pudding (Silwood) 


14 Cups flour. 

1 Cup sugar. 

1 Cup dates. 

4 Cup mixed chopped nuts (optional). 
1 Cup boiling water. 

2 Eggs, whisked. 

1 Ib. Butter. 

1 Teaspoon bicarbonate of soda. 

4 Teaspoon Royal baking powder. 

4 Teaspoon salt. 


Cream butter and sugar. Add egg, salt, baking powder, 
flour and chopped nuts. Boil the dates, water and 
bicarbonate of soda and add to the first mixture, stirring 
well. Pour into a greased fireproof dish and bake 30-45 
minutes at 375°F. 


Syrup: 


14 Cups sugar. 

1 Cup water. 

$ Cup brandy. 

1 Dessertspoon butter. 

1 Teaspoon vanilla essence. 


Boil the sugar, butter and water until a syrup forms. 
Remove from the heat and add vanilla and brandy. 
Pour the hot syrup over the baked pudding. It will soak 
up the moisture like a sponge. Cool. Serve with whipped 
cream, cherries and nuts. 


Snow Pudding 


Beat 2 egg yolks well. Pour into one pint hot, boiled 
milk. Add one tablespoon sugar and mix well. Add a 
packet jelly and dissolve. Fold in stiffly-beaten egg whites 
and set in a wet mould. Decorate. 


Ice-Cream, Sherbets and 
Water Ice 


Meion Ice 


1 Large honeydew melon (or spanspek). 
Juice of 1 lemon. 

4-3 Cup sherry, to taste. 

4 Cup cream, whipped. 

2 Cups water. 

1 Cup sugar. 

Pinch of salt. 


Curacao, Van der Hum, or any other liqueur desired 
which would combine well with the melon, to taste. 


Scoop out the flesh of the melon which must be ripe and 
sweet and press it through a sieve. Add the lemon juice 
and mix well. Boil together the water, sugar and salt for 
7 minutes. Cool this syrup slightly and add to it the 
melon pulp and the sherry. Fold in the cream and 
freeze. Pour a little liqueur of your choice over the ice 
and serve chilled in sherbet glasses. 


Variation: 


Instead of the cream, use 1 egg white folded into the 
mixture. 


Plain Ice-cream 


2 Eggs, separated. 

4 Cup icing sugar. 

4 Cup thin cream. 

1 Cup thick whipping cream. 

1 Teaspoon vanilla essence, lemon or almond essence. 


Beat egg yolks and beat into them the sugar and the 
4 cup thin cream. Place in a double boiler over hot water, 
cook and stir until slightly thickened. Cool and chill, 
then add flavouring. Whip until thick but not stiff, the 
whipping cream. Then whip the egg whites in another 
bowl, until stiff but not dry. Fold both these whipped 
ingredients into the custard mixture. Place in freezing 
trays in refrigerator or in a mould if preferred. Cover 
with foil and freeze. Chopped nuts or fruit may be 
added after the mixture is partly frozen; mix thoroughly 
but gently and freeze. 
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Frozen Maraschino Cherry and 
Pineapple Ice-cream 


4 Cup drained crushed pineapple (tinned). 

4 Cup chopped maraschino cherries, 

2 Tablespoons juice from maraschino cherries. 
2 Tablespoons lemon juice. 

1 Teaspoon vanilla. 

4+ Pint cream. 

Pinch salt. 

$ Cup sugar. 


Combine all ingredients except cream and sugar. Whip 
cream with the sugar and fold into the mixture. Freeze. 
When semi-set stir well. 


Variation: 


1 Cup tinned or fresh granadilla pulp may be used 


instead of the pineapple, in which case it may be necessary 


to use more sugar. 


Chocolate Ice-cream 


14 Cups evaporated milk. 

6 Tablespoons sugar. 

Pinch of salt. 

4 Ib. Marshmallows. . 

14 oz. Melted chocolate OR 
6 Tablespoons cocoa. 

4 Cup water. 


Chill 1 cup evaporated milk until very cold (at least 3-4 
hours). Combine the chocolate or cocoa with the sugar 
and salt, and gradually stir in the other 4 cup evaporated 
milk and the water. Place this mixture in the top of a 
double boiler over hot water. Stir and cook until smooth. 
Add marshmallows, stir until melted. Remove from heat 
and cool. Whip the chilled milk until stiff, and fold it 
into the cooled mixture. Place in refrigerator trays and 
cover with foil. Freeze. Serves 4. 


Variation: 


For Coffee Ice-cream use 2 tablespoons coffee extract 
instead of cocoa. 


Condensed Milk Ice-Cream 


Міх 1 teaspoon gelatine in 1 tablespoon cold water. 
Add + cup boiling water and stir. Mix in 2 beaten egg 
yolks, add 1 tin condensed milk and stir. Add 2 cups 
fresh milk and stir. Add pinch salt and 1 teaspoon vanilla 
and stir again. Place into trays and when partially set 
fold in stiffly-beaten egg whites and 4 teaspoon lemon 
juice and again mix well. Stir occasionally while setting. 


Carnation Milk Ice-cream 


Boil 1 tin unsweetened Carnation milk (unopened) in a 
saucepan of water for 4 hour. Cool and refrigerate 
overnight. Beat milk vigorously with 2 tablespoons 
sugar and vanilla essence to taste. Freeze in ice trays. 
Before serving, arrange chunks or slices of pineapple 
and grated chocolate on top. 


Prune Ice-cream 


1 Cup prune pulp. 

1 Cup sugar. 

Juice of 1 lemon and 1 orange. 
4 Cup milk. 

4 Teaspoon salt. 

1 Cup whipped cream. 


Rub stewed prunes through a sieve in order to pulp 
them. Add remainder of ingredients keeping the whipped 
cream until last. Mix thoroughly and freeze. 


Fruit Water Ice 


14 Cups sugar. 

4 Cup water. 

1 Large pineapple. 
Strained juice of 5 oranges. 
Juice of 1 lemon. 

Juice of 6-8 granadillas. 

2 Egg whites, stiffly beaten. 


Boil sugar and water for 10 minutes. Allow to cool. 
Grate the pineapple, add the juices of the oranges, 
lemon and granadillas to the cooled syrup. Then add the 
stiffly-beaten egg whites into mixture, mix well and put 
into freezer. While setting stir two or three times. Makes 
2 large trays and is most refreshing. 
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Fruit Ice Pudding 


Chop 2 oz. glacé cherries, 2 oz. crystallised angelica, 
add 2 oz. sultanas, 2 oz. currants, flavour with a little 
rum. Mash a block of vanilla ice-cream and mix in all 
the fruit. Line an ice container of your refrigerator with 
a layer of this, then cover with slices of sponge cake cut 
to fit. Add another layer of ice-cream and set in the 
refrigerator. Serve with rum-flavoured custard. 


Pineapple Sherbei 


i Cup sugar. 

4 Cup water. 

2 Tablespoons lemon juice. 

| Large can crushed pineapple. 
3 Egg whites. 


Cook sugar, water and pineapple juice slowly for 10 
minutes. Add pineapple pulp and lemon juice. Cool. 
Pour into tray and allow to freeze firm. Remove mixture 
to ice-cold mixing bowl and beat until light. Fold in 
stiffly-beaten egg whites. Return to tray and freeze. 


Peppermint Ice-cream 


1 Large and 1 small block vanilla ice-cream. 
3 Peppermint crisps. 
3 Tablespoons Cointreau. 


Crush peppermint crisps. Beat all ingredients very well 
together. Freeze and decorate with nuts and cream. 


Special Ice-cream 


1 Pint sweet cream. 

3 Eggs. 

i Cup strong pure-coffee. 

+ lb. Bournville chocolate. 

2 Tablespoons jam (preferably raspberry). 


Beat cream until thick; dissolve chocolate and jam in 
hot coffee. Beat egg whites and yolks separately and mix 
yolks into hot coffee and jam mixture. Blend all in- 


gredients into cream and beat well, and last of all, mix 
in egg whites which have already been beaten stiffly. 


Variation: 

Soak Boudoir biscuits in sherry, place at bottom of dish, 
then pour ice-cream mixture over them and set in 
freezing compartment. Decorate with cream. 


Orange and Lemon Sherbet 


14 Cups sugar. 

Pinch salt. 

2 Cups strained orange juice. 

| Cup water. 

Egg whites, beaten till stiff. 
Tablespoons strained lemon juice. 


ә һә 


Boil the sugar, water and salt for 5 minutes. Pour the 
syrup over the beaten egg whites, beating constantly. 
Add orange and lemon juice and again beat well. Freeze. 
When semi-set, beat well and freeze again. This sherbet 
can be used with any other fruit combinations. 


Variation: 
| Packet orange jelly dissolved in the hot sugar water 
may be added. 


Sauces for Ice-cream and 


Frozen Puddings 


Special Chocolate Sauce 


(Courtesy of Silwood Kitchen) 


Makes 2 middle-sized jars. It improves with age, but 
should not be stored in refrigerator. 

2 Cups castor sugar. 

2 Slabs of cooking chocolate. 

6 Tablespoons butter. 

| Pint cream. 

About 4 cup brandy. 


Place chocolate in double boiler — melt and add all 
ingredients. Stir until well mixed, adding brandy at 
last moment. Bottle when hot and before sauce settles. 
Should be heated before serving with ice-cream. 
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Hot Fudge Sauce 


(Courtesy of Silwood Kitchen) 
) Cup cream. 

1 Cup golden-brown sugar. 
Pinch of salt. 

1 Cup honey or golden syrup. 
2 Tablespoons butter. 

Vanilla essence. 


Mix sugar, cream, salt and honey or syrup and cook 
until sugar melts. Simmer 5 minutes and add butter, 
vanilla essence and few drops of Angostura bitters. 
Serves 6. 


Caramel Sauce 


(Courtesy of Silwood Kitchen) 
1} Cups golden-brown sugar. 
4 Cup cream. 

3 oz. Butter. 

Pinch of salt. 

4 Teaspoon vanilla. 

2 Tablespoons milk. 


Melt butter, add sugar and cream and cook until caramel 
colour, without stirring. Add squeeze of lemon juice 
vanilla, salt, then milk. Serves 6. 

Delicious with Christmas pudding if brandy is added. 


, 


Butterscotch Sauce 


(Courtesy of Silwood Kitchen) 

No. 1. Warm in double boiler. 
1} Cups golden-brown sugar. 

1 Cup cream. 

2 Tablespoons milk. 

3 oz. Butter. 

Pinch salt. 

4 Teaspoon vanilla. 


Put butter in saucepan, add milk and cream, then salt, 
vanilla and sugar. Cook without stirring till butter- 
scotch colour. 

No. 2. Bechamel sauce — very little butter, 1 level 
tablespoon flour and 3 cup milk. Add milk gradually. 
Make while waiting for butterscotch. Combine 1 and 


2. If dark, add 3 tablespoons cream. Serve with ice- 
cream, 


Refrigerator Cakes and 
Gateaux 


Apricot Pie 


| Tin Carnation evaporated milk. 

| Packet apricot-flavour jelly powder. 
| Small tin apricots. 

2 Packets Tennis biscuits. 


Chill Carnation evaporated milk for 24 hours in refri- 
gerator, then beat until it stiffens and trebles in bulk. 
Strain apricots and heat juice until it reaches boiling 
point. Dissolve jelly powder in hot juice. Dice apricots 
and mix milk, jelly mixture and apricots well. Butter 
large oblong pie-dish and place layer of biscuits in it. 
Cover with some of the mixture. Add another layer of 
biscuits then more of the apricot mixture. Crumb 
remaining biscuits and sprinkle on top. Serve chilled. 
This can be made in a smaller, deeper dish, in which 
case use three layers of Tennis biscuits. 


Mocha Delight 


2 Sponge cakes. 

Sherry (optional). 

14 Cups icing sugar. 

4 Ib. Butter. 

2 Eggs. 

| Tablespoon coffee essence. 
| Teaspoon vanilla essence. 
Pinch of salt. 


Prepare a glass dish by lining it with greaseproof paper. 
Now beat the icing sugar and butter to a cream, add the 
egg yolks, beat again, add the coffee essence and vanilla. 
Whip up the whites of the eggs until frothy then beat 
into the sugar mixture, and beat until smooth and 
creamy. Slice the sponge cake into thin slices and place a 
layer in the lined dish, sprinkle with sherry and smooth 
in a layer of the sugar mixture, then another layer of 
cake and continue in this manner until the dish is full, 
finishing with a layer of cake. Cover with greaseproof 
paper. Weight and place in the refrigerator to chill 
thoroughly but do not freeze. This may be served as a 
dessert or at tea time. 
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Granadilla Orly Whip Fridge Cake 


2 Packets Tennis biscuits. 

1 Packet lemon-flavoured jelly. 
4 Cup castor sugar. 

1 Small tin granadilla pulp. 

1 Packet Orly Whip. 


Dissolve jelly in 1 cup boiling water. Add sugar and 
granadilla pulp. Beat packet of Orly Whip until thick 
and add to cool jelly. Line buttered pyrex dish with 
Tennis biscuits. Pour some of the mixture over biscuits. 
Place another layer of biscuits in dish and pour more of 
the mixture over them, Continue in this fashion until 
the mixture is finished. Crumb a few biscuits and sprinkle 
over the top. Place in fridge to set, about 3 hours. Cut 
into squares when needed, 


Rum and Pineapple Pudding 


Boudoir biscuits (2 packets). 

Milk. 

Rum or Van der Hum. 

Pineapples (2-3), chopped. 

Cream. 

Dip biscuits into rum and milk and line a greased 
pyrex dish with them. Place chopped pineapple on top 
and second layer of dipped biscuits, followed by pine- 
apple. Decorate with cream and nuts. 


“Charlotte” Fridge Cake 


12 oz. Finger biscuits. 

12 oz. Unsalted butter, 

6 oz. Icing sugar (1 cup) 

6 oz. Chopped roasted almonds. 

5 Egg yolks and 3 egg whites. 

Grated rind of lemon, to taste. 

4 Tablespoons cocoa diluted with water. 


Cream butter well. Add sugar. Add each egg yolk sepa- 
rately, beating in well. Beat up the 3 egg whites separately 
into a meringue and then add to the mixture. The finger 
biscuits must then be dipped quickly into the diluted 
cocoa and placed in the serving dish. Spread the mixture 
over the biscuits and sprinkle with the chopped and 
roasted almonds. Do this for 3-4 layers, cover with the 
mixture and refrigerate until set. 


Finger Biscuit Chocolate Fridge Cake 


+ Ib. Slab bitter chocolate. 

+ Ib. Butter. 

1-i Cup water. 

3 Tablespoons sherry or wine. 
1 Cup sifted icing sugar. 

4 Egg yolks. 

3 Packets finger biscuits. 


Melt chocolate in double boiler. Cream butter and icing 
sugar. Add egg yolks one at a time, stirring thoroughly. 
Add chocolate last of all ani mix well. Combine sherry 
or wine with water in a shallow dish. Dip biscuits in 
sherry mixture quickly and make a neat row in an 
oblong platter like a narrow loaf. Spread on a layer of 
chocclate mixture. Make 3 layers and cover sides and 
top with chocolate mixture. Chill until set. Garnish with 
whipped cream, nuts and cherries. 


Auberge Rum Gateau 


+ Ib. Unblanched almonds, pecans or walnuts. 
+ Pint milk. 

4 oz. Butter. 

2 Egg yolks. 

+ Teaspoon rum essence. 

1 Ib. Boudoir biscuits (4 packets). 

4 Pint sweet whipped cream. 

ў Cup icing sugar. 

Glacé cherries and ribbon to decorate. 


Butter a 7 by 8-inch cake tin with a loose base. Grate 
nuts finely. Boil 4 pint milk. Pour boiling milk over 
nuts and leave for a few minutes. Cream butter and 
icing sugar until soft and fluffy. Stir in nut mixture and 
beaten egg yolks. Pour rest of milk into shallow dish 
and flavour with rum essence. Quickly dip biscuits, 
one at a time, in milk and rum, then line base of tin. 
Cover with layer of creamed nut mixture and continue 
in layers until mixture is finished, ending off with a 
layer of biscuits. Chill for 2 hours. Turn out of pan and 
arrange on cake board or platter. Spread top and around 
edges with cream. Press halved biscuits around sides and 
decorate top with cream, glacé cherries and nuts. Tie 
ribbon around the gateau. 
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Viennese Pischoten Torte 


54 ozs. Butter (unsalted). 


54 ozs. Vanilla sugar (sugar which has been bottled 
together with a vanilla pod). 


4 Egg yolks. 

1 Tablespoon Jamaica rum. 

1 Teaspoon instant coffee. 

54 ozs. Ground almonds or hazelnuts. 

6-7 Tablespoons unwhipped sweet cream. 

34 Packets (4-02. packets) Boudoir sponge finger biscuits. 


Dipping Mixture: 


Combine 4 cup milk with 1 tablespoon Jamaica rum, 
1 tablespoon sugar and 1 teaspoon instant coffee powder 
and place in a shallow dish. 


Topping: 


4 Pint sweet cream, whipped stiff and sweetened to 
taste. 


Decoration: 


4 Green glacé cherries, quartered. 
4 Red glacé cherries, quartered. 
12 Whole blanched and toasted almonds/hazelnuts. 


Foil-line the loose bottom of a 9-inch diameter spring 
form cake tin which is about 3-4 inches deep. Reassemble 
the tin and lightly grease the sides with a little butter. 
In a mix-master beat the unsalted butter till light and 
fluffy. Add the vanilla sugar and beat in well. Then add 
the yolks, one at a time, beating well after each yolk 
is added. Add the rum, coffee powder, and mix in well. 
Lastly, add the finely-ground almonds or hazelnuts 
and mix in well. Add the 6-7 tablespoons unwhipped 
cream until mixture is of a good spreading consistency — 
use a spoon to mix the cream in and see that the mixture 
is not too thin. Dip several sponge fingers, one at a time, 
quickly into the dipping mixture and fully line the base 
of the foil-lined tin breaking the biscuits when necessary 


to fit closely to one another. Spread the filling mixture 
over the sponge fingers about 4-4 inch thick. Repeat 
the layering of the dipped sponge fingers and filling 
mixture, being careful to place the sponge fingers at right 
angles to the previous layers until all the mixture is used 
up. Finish with a layer of dipped sponge fingers. Place 
a piece of foil on top and weigh down with a plate. 
Refrigerate overnight. Remove plate and foil. Carefully 
remove Torte off the foil-lined base and place on a 
flat platter or on a thick silver board. Spread the top and 
sides with the stiffly-whipped cream and garnish with 
the red and green glacé cherries and whole toasted nuts. 


Chocolate Brandy Fridge Cake 


1 Pint milk. 

4 Level tablespoons cornflour. 
3 Pieces lemon peel. 

3 Sticks cinnamon. 

4 Cup sugar. 

14 Tablespoons cocoa. 

1 Teaspoon vanilla essence. 
Yolk of 1 egg. 

1 Tablespoon butter. 

3 Packets finger biscuits. 
Chopped nuts. 

Whipped cream. 


Boil together for 3 minutes the milk, lemon peel, cinna- 
mon sticks and vanilla. Strain the milk. Place the 
cornflour, cocoa, sugar, yolk of egg and butter in a dish 
and dissolve with cold milk. Stir until there are no lumps. 
Add to the strained milk and bring to the boil stirring 
all the time. Allow to cool slightly. 


Wet the finger biscuits in a mixture of 1 cup milk and 
2 teaspoons brandy. Instantly take out (they must NOT 
get soggy). Lay the biscuits in a layer cake tin or serving 
dish and cover with the first mixture. Sprinkle with 
chopped nuts (optional). Makes 3-4 layers. Decorate 
with whipped cream, cherries and angelica (and nuts). 
Keep in the refrigerator. 
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Special Choux Pastry Party 
Desserts 


Basic Choux Pastry (for Eclairs and 
Cream Puffs) 


4 oz. Butter. 

1 Cup boiling water. 

| Cup flour sifted with 4 teaspoon sa't. 
4 Whole eggs. 


Heat boiling water and butter together in a saucepan. 
When butter melts, add flour and salt all at once. Turn 
off heat. Beat with a spoon until mixture leaves sides 
of saucepan (1 minute). Remove from stove and add 
eggs one by one, beating well after each addition. 


Pastry Base for St. Honoré, 
Croquembouche and Les Réligieuses 


(This round merely serves to support the gateaux — it is 
rarely eaten.) 


Makes 1 x 9-inch Pastry Base. 


Sift 1 cup flour with 4 teaspoon salt. Add 4 cup shorten- 
ing, blending it in with a pastry blender. Then add 2 
tablespoons iced water slowly. Form into a ball. Chill. 
Roll out onto a lightly floured board + inch thick and 
about 93 inches in diameter. Bake blind, i.e. place on an 
oiled cookie sheet. Place on top of the dough a sheet of 
greaseproof paper with + lb. dried beans or raw rice to 
keep pastry flat. Bake 450°F for 5 minutes. Remove 
paper with beans/rice. Continue baking for 8-10 minutes 
longer at 450°F. Remove from stove. Cool on a wire 
rack until required. 


Confectioner’s Custard 


14 Cups milk. 

4 Cup sugar. 

4 Cup flour. 

Piece of vanilla bean. 

4 Egg yolks. 

Liqueur for flavouring (optional). 


Scald the milk together with the vanilla bean. Beat the 
sugar and egg yolks together very well, using electric 
mixer if possible. Sift in the flour, mixing just enough 
to blend. Gradually pour over the hot milk, and mix 
until smooth. Cook over low heat, beating constantly 
until mixture reaches boiling point, but it must not boil. 
Remove vanilla bean. Add liqueur or flavouring (if 
desired) to taste, and strain into a bowl. Stir as it cools 
to prevent a skin forming. 


Caramel Syrup or Glaze 


(For St. Honoré, Croquembouche and Les Réligieuses) 
Melt 13 cups sugar with 3 cup water in a heavy-bottomed 
saucepan over low heat, stirring constantly until the 
syrup is thick and caramelized. 


Gateau St Honoré 


Roll out 9-inch round of unbaked pastry. Using a pastry 
bag fitted with a large plain tube make a rim of choux 
pastry around the edge of the pastry round. Glaze by 
brushing with 1 egg yolk beaten with 1 teaspoon milk. 
Bake at 430 F for 15 minutes or until golden brown and 
well puffed. Turn off heat and leave in oven for a further 
10 minutes to dry, then cool on wire rack. 

With remaining choux pastry make puffs (approximately 
12) as follows: Drop teaspoonfuls onto an ungreased 
baking sheet and bake at 375 Е for 25 minutes or until 
well puffed, dry and golden brown in colour. Cool. 
Slit and fill with whipped sweet cream or flavoured 
confectioner's custard. Dip the bases of the puffs in 
warm caramel syrup and place around the rim of the 
baked ring, easuring that they stick well next to each 
other. Fill the centre of the gateau with Cream St. 
Honoré (see below). Garnish with whipped cream, 
glacé pineapples and red and green glacé cherries. 


Cream St. Honoré 


14 Cups milk, scalded. 

4 Cup sugar. 

4 Egg yolks. 

+ Cup flour, sifted 

1 Tablespoon gelatine dissolved in 2 tablespoons cold 
water. 

6 Egg whites, beaten stiff with + cup sugar. 


+ Cup Jamaica rum. 
(Continued on next page) 
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6 Red glacé cherries, chopped finely. 

6 Green glacé cherries. 

4 Yellow glacé cherries, chopped finely. 
6 Blanched almonds. 

2 Teaspoons candied peel, chopped finely. 


In a mixmaster beat yolks till thick. Add sugar and beat 
till very thick. Into this add the sifted flour mixing only 
until blended. Slowly add the scalded milk and beat 
well. Pour mixture into double boiler and heat over hot 
but not boiling water until mixture thickens, stirring 
all the time with an egg-beater. DO NOT ALLOW 
MIXTURE TO BOIL. When thick, remove from stove. 
Add Jamaica rum beating it in well. Also add the 
chopped cherries, almonds and candied peel. To this 
add the softened gelatine. Finally fold in the stiffly-beaten 
egg whites to which 4 cup sugar has been added and 
re-whipped very stiff. Pour into a glass or earthenware 
mixing bowl which will hold 3 pints liquid. Cover with 
foil. Place in the freezer for two hours until set. 


Croquembouche 


Using basic choux pastry recipe, make approximately 
60 small puffs, using 1 teaspoonful at a time. Bake on 
ungreased baking sheet at 400° for 10 minutes, and then 
at 375°F for 15 minutes. Cool. For the base of croquem- 
bouche, use 1 x 9-inch baked pastry base. Slit cream 
puffs and fill with rum-flavoured confectioner's cream 
or cream St. Honoré. Dip each puff in hot caramel 
syrup and place in a ring around the edge of the pastry 
base. Top with a second, slightly smaller ring of caramel- 
coated, filled puffs ensuring that the crevices between the 
puffs at the bottom are filled. Continue building a 
pyramid in this fashion until all the puffs are used up. 
Sift icing sugar over puffs before serving. (N.B.: The 
inside of the pyramid is hollow.) 


Les Réligieuszs 


Place choux pastry into a large pastry bag fitted with a 
plain nozzle cream tube ł inches in diameter. Pipe 
eclairs onto ап ungreased cookie sheet. Each eclair 
should be about 5 inches long. The mixture should be 
sufficient for 10-11 eclairs and one medium-sized cream 
puff. Bake at 450°F for 10 minutes. Reduce heat to 400°F 
and bake for another 25-30 minutes. Do not cat down 


on the baking time and do not open oven during baking. 
Eclairs should be well puffed, dry and golden brown in 
colour. Remove from stove and allow to cool on a 
wire rack. 


Glacé Icing (White): 


Into 2 cups sifted icing sugar add 2 teaspoons strained 
lemon juice and 2-3 teaspoons boiling water. Mix well 
to give a thick spreading consistency. Spread this white 
glacé icing on top of 6 of the unfilled eclairs. Allow to 
set. 


Chocolate: 


To the rest of the white glacé icing add 2 tablespoons 
cocoa (sifted), adding more water and icing sugar if 
necessary. Spread this chocolate glacé icing on top of 
remaining unfilled eclairs. Allow to set. Place a pre- 
baked 9-inch pastry round on a serving platter. Use the 
recipe for Cream St. Honoré as above. Loosen around 
the edges of the bowl with a knife and invert onto pastry 
base. On top of this place the following coffee cream 
mixture: Whip until stiff 3 pint sweet cream with 2 
tablespoons sugar and 2 tablespoons instant coffee 


powder. Place the unfilled eclairs, white icing alternating. 


with the chocolate iced one vertically all around the 
Cream St. Honoré. Secure the tops of the eclairs, one 
next to the other, with hot caramel glaze. Use a teaspoon 
for this as the syrup can be very hot. Try not to let the 
hot syrup drip down on the rest of the Cream St. Honoré. 
Fill the one baked round cream puff with plain whipped 
cream and dust with sifted icing sugar. Place the cream- 
filled puff on the top of the coffee cream mixture and 
secure it to the top of the eclairs with more of the caramel 
glaze. Pipe 1 pint sweetened whipped cream between the 
slanting vertical unfilled eclairs. Garnish with pieces of 
red and green glacé cherries and pieces of glacé pine- 
apple. This large Gateau Réligieuse will serve between 
16-18 persons at a dinner party. 


Profiteroles with Chocolate Sauce 


Bake small cream puffs as above and when cool fill with 
confectioner's custard or whipped cream. Serve with 
hot chocolate sauce or other dessert sauce. 
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Thick Chocolate Sauce for 
Profiteroles or Ice Cream 


1 Cup milk. 

1 Cup cream. 

+ Teaspoon vanilla. 

3 Tablespoons hot water. 

2 Tablespoons sugar (optional). 

4 Egg yolks. 

+ Cup sugar. 

3-4 oz. Bitter-sweet chocolate. 

Scald milk and cream, add vanilla. Beat egg yolks with 
4 cup sugar and combine with hot milk and cream, stirring 
well. Cook in the top of a double boiler, stirring con- 
stantly until the mixture thickens and coats the spoon. 
Dissolve chocolate in the 3 tablespoons hot water. 
If desired, add 2 tablespoons sugar. Mix well and add 
slowly to the cream sauce. Cool. 


Quick Chocolate Sauce 


4 Ib. Bitter-sweet chocolate. 

+ Cup water. 

+ Cup sugar. 

4 Cup cream. 

Melt chocolate, water and sugar in the top of a double 
boiler over hot water stirring until smooth. Remove 
from heat, fold in cream. Spoon cold sauce over 
Profiteroles. This recipe makes a cup of sauce. 


Baba au Rhum (Rum Savarin) 


1 Cake compressed yeast. 
4 Cup milk. 

2 Cups sifted flour. 

3 Eggs 

4 Cup soft butter. 

Pinch of salt. 

1 Tablespoon sugar. 

4 Cup currants or raisins. 


For Rum Syrup: 


% Cup water. 

4 Cup rum. 

4 Cup sugar. 

+ Cup lemon juice. 


Heat milk to luke warm and dissolve yeast in part of it. 
Add the yeast and milk mixture to the flour and work 
together, gradually adding the remaining milk. Beat 
eggs and mix with the dough, kneading for about 5 
minutes. Divide butter into pieces and work into the 
dough. Cover the dish containing the dough, and allow 
it to rise in a warm place until double in bulk. Add salt 
and knead until all the butter is absorbed, then work in 
the sugar and raisins. Place into buttered tube pan, 
filling it not more than half-way up. Bake at 375°F for 
30-40 minutes. 


Prepare Rum Syrup: 

Boil water and sugar together until sugar is dissolved, 
and add rum and lemon juice. When savarin is baked, 
prick with a fork and baste very thoroughly with the 
rum syrup until the whole cake is moistened. Serve 
chilled. 6-8 Servings. If desired, individual savarins can 
be baked in small fluted moulds. 


Chocolate Surprise Gateau (with 
Chocolate Mousse Filling) 


5 Eggs, separated. 

2 Extra whites. 

14 Cups sugar. 

21 Cups flour. 

4 Cup boiling water. 

+ Teaspoon cream of tartar. 

2 Teaspoons Royal baking powder. 
1 Teaspoon salt. 

4 Cup salad oil. 

3 Tablespoons grated orange rind. 


Sift flour into bowl. Add sugar, baking powder and salt. 
Beat 5 yolks very well. Add orange rind, boiling water and 
oil. Mix until smooth. Add egg yolk mixture to flour 
mixture. 


Beat whites very stiffly. Add cream of tartar. Gently 
fold in whites with a spatula until blended. Lightly 
grease a large 10-inch tin with oil. Fill with dough. 
Bake in a 325° oven for 45 minutes. Remove from oven 
and cool. 


(Continued on next page) 
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Chocolate Mousse Filling: 


2 10-cent Slabs Continental chocolate. 

4 Tablespoons castor sugar. 

4 Cup water. 

4 Eggs. 

2 Tablespoons aga aga or gelatine. 

4 Cup hot water. 

2 Teaspoons kirsch, brandy or rum. 

Place the chocolate, sugar and water in a double boiler 
over medium heat. Melt and add beaten egg yolks slowly. 
Dissolve the aga aga or gelatine in the hot water and add. 
Add the liqueur. Remove from stove and cool. Beat 
whites stiffly and fold into the chocolate mixture. Place 
the chocolate mousse in an 8-inch bowl and refrigerate 
until set. Place the gateau on a large round tray. With 
a long, sharp knife cut a 2-inch layer from the top of the 
cake and set aside. Now hollow out the centre of the 
cake. This can be used as trifle, etc. Invert the chocolate 
mousse into the cake shell and replace the top layer. 
Refrigerate. Just before serving sift icing sugar over the 
cake and decorate with fruit, e.g. peach slices, pineapple 
rings, strawberries, cherries, etc. Cut into slices to serve. 


Danish Strawberry Shortcake 


(Courtesy of Silwood Kitchen) 


3 Cups sifted flour (12 ozs. — use American 8-02: 
measure, 

34 Teaspoons Royal baking powder. 

3 Tablespoons sugar. 

14 Teaspoons salt. 

4 Ib. Butter. 

1 Egg, well beaten. 

Approximately 4 cup milk. 

3 Pints strawberries, washed and hulled. 

Cream. 


Sift flour, baking powder, sugar and the salt into a bowl. 
Cut in butter. Add egg and enough milk to make a soft 
dough, mixing with a fork. Knead lightly, about 20 
turns on floured board. Divide in thirds. Pat out thirds 
in greased 9-inch round layer-cake pans. Bake in very 
hot oven (450°Е — gas mark 7) for about 15 minutes. 
Cut berries in half and sweeten to taste. Put short-cake 
layers. together with berries between and on top. Serve 
with cream. Serves six to eight persons. 


Chocolate Roll Dessert 


4 Eggs. 

2 Dessertspoons cold water. 

2 oz. Icing sugar. 

4 Teaspoon Royal baking powder. 
2 oz. Cocoa. 

1 Teaspoon vanilla essence. 

1 Pint whipped cream. 

Pinch of salt. 


Separate the yolks from the whites of the eggs. To yolks 
add the cold water and beat until they are very thick 
and creamy. Add pinch of salt to whites and beat until 
very stiff. Sift the cocoa, icing sugar and baking powder 
into egg yolks, add vanilla essence and mix well. Finally 
fold in the stiffly-beaten egg whites to the mixture. 
Line a flat pan with paper and grease well (Swiss roll tin 
is suitable). Bake in a hot oven until firm to the touch, 
it must not be hard. Let it cool and remove from tin. 
Whip cream and spread over. Roll up like Swiss roll 
and chill for 6 to 8 hours. Serve with hot chocolate 
sauce and chopped nuts, or nuts may be mixed into the 
cream before rolling up. 


Devonshire Cream Cake 


$ Cup castor sugar. 

3 Eggs. 

1 Cup flour. 

1 Teaspoon (heaped) Royal baking powder. 
] Dessertspoon butter. 

4 Cup boiling water. 

Pinch salt. 

] Teaspoon vanilla essence. 


Beat sugar and eggs to thick cream. Fold in flour and 
then hot water and butter. (Melt butter in hot water.) 
Add vanilla and lastly baking powder. Bake 400* for 
approximately 10-15 minutes. 


Icing: 

1 Cup icing sugar, about 1 tablespoon (heaped) cocoa, 
boiling water to make paste. 

Split cake and fill with sweetened whipped cream. Ice 
top. 
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“Sachertorte” (Viennese Chocolate 
Cake) 


140 gram (approximately 5 ozs.) Butter. 

140 gram (approximately 5 ozs.) Sugar. 

5 Whole eggs. 

100 gram (approximately 34 ozs.) Flour. 

140 gram (approximately 5 ozs.) Bitter cooking choco- 
late. 

Dash of water or milk to thin the chocolate. 

Smooth plum jam. 

Chocolate for icing (no sugar). 

Beat butter and sugar until smooth. Add eggs, one at a 

time, beating constantly. Heat chocolate with a little 

water or milk until it is a thick syrup. Cool chocolate 

and add to above mixture. Beat mixture with an egg- 

beater until very thick, slowly fold in sifted flour. Grease 

a 10-inch—12-inch cake tin with butter and bake in 

oven 350°-400° for 25 minutes, or until done. When 

cake is cold slice through and spread generously with 

jam, replace upper half. 

Icing: 

With approximately one 20c slab of bitter cooking choco- 

late, softened as above, cover the whole cake with choco- 

late icing. Serve with bowl of whipped cream. 


Mandarin Party Gateau 

(Courtesy of Silwood Kitchen) 

3 Eggs. 

14 Cups flour. 

Pinch of salt. 

3 Tablespoons melted butter. 

3 Tablespoons brandy, rum or vinegar. 

2 Cups milk and water mixed, or soda water. 


Break the eggs into a wide jug. Beat well with the brandy. 

Sift in the dry ingredients. Mix in the milk and lastly, 

the melted butter. Cook the mixture, 2 tablespoons per 

pancake, in heated buttered pan. 

Filling: 

2 ll-oz. Tins mandarin oranges sprinkled well with 
Van der Hum. 

Lemon curd. (See sauces.) 


Place one pancake on a plate and cover the whole pan- 
cake with lemon curd, then a layer of mandarin segments 


forming a border round the edge, with the crescent of the 
segments facing inwards. Place another pancake on top 
of this and repeat the layer of lemon curd and segments. 
Continue until all the pancakes and segments have 
been used, keeping 6 segments aside to decorate the top. 
Arrange the 6 segments on the top to look like the petals 
of a flower, and place a cherry in the centre. Pour the 
syrup from the tins over the pancakes and place them in a 
warm oven until just heated. Serve with cream. 

Tip: Add a teaspoon of vinegar to every cup of milk 
when making pancakes; this makes them soft, and by 
adding a few drops of brandy they keep an extra day or 
two. 


“Salzburger Nockerln” (Omelette 


Salzburg) 


3 Egg yolks. 

30 gram Flour (approximately 1 oz.). 

1} Teaspoons vanilla sugar (not vanilla essence) — 
sugar which has been stored with a vanilla pod. 

30 gram Sugar (approximately 1 oz.). 

5 Egg whites. 

Separate the egg. Beat the yolks with the sugar ard 

vanilla sugar. Add the flour and beat well. Beat egg whites 

until very stiff. Fold in the egg whites with first mixture. 

Place mixture in a greased and lightly flour-sprinkled 

oven-proof serving dish. Cook in a very hot (450°) 

oven for 3 to 5 minutes or until light brown on top. 

Sprinkle with castor sugar and serve immediately. 


Pavlova Sponge 
Ingredients and Method for the Sponge: 


Beat together the yolks of 2 eggs and + cup sugar. Add 
2 tablespoons cold water and beat again. Fold in + 
teacup flour and tablespoon cornflour, then a small 
teaspoon Royal baking powder. Place in a 6-inch sponge 
tin and bake in a moderate oven for 10 minutes. 
Ingredients and Method for the Pavlova: 

Beat the 2 egg whites until stiff. Fold in a teacup of 
sugar and a small teaspoon each of vinegar and vanilla. 
Place in a 6-inch sponge tin lined with wet greaseproof 
paper. Bake in a moderate oven for 45 minutes. When 
both are cold, spread sponge thickly with raspberry 
or apricot jam. Pile on some whipped cream and place 
Pavlova, soft side down, on top. 
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A 
Crepes 
Basic Crepes Mixture 


8 oz. Flour. 

1 Level tablespoon sugar. 

Salt to taste. 

3 Eggs. 

ł Pint milk. 

2 Tablespoons melted butter or oil. 
2 Tablespoons cognac or rum. 


Sift together flour, sugar and salt. Beat eggs and add them 
to the dry ingredients. Mix in the milk, melted butter 
and cognac smoothly, little by little, to avoid lumps. 
Strain through a fine sieve and let batter stand for at 
least 2 hours before cooking the crépes. Batter should 
be as thin as cream. Add a little water if too thick. For 
each crépe, spoon about 2 tablespoons batter into heated 
pan, swirling pan to allow batter to cover entire bottom 
of pan, thinly; brush a piece of butter around edge of 
hot pan with the point of a knife and cook over a medium 
heat until just golden, not brown (about 1 minute each 
side). Repeat until all crépes are cooked, stacking them 
on a plate as they are finished. Until ready to serve, 
cover them with waxed paper or aluminium foil to 
prevent drying. Makes 20 to 24 golden crépes. 


Crépes Suzette 


4 Basic crépes recipe. 

4 Ib. Butter. 

2 oz. Icing sugar. 

1 Tablespoon grated lemon rind. 
Grated rind and juice of 1 orange. 
6 Tablespoons Cointreau. 

4 Tablespoons cognac. 


Cream butter and icing sugar together; add grated 
lemon and orange rind, orange juice and 4 tablespoons 
Cointreau. (Or use Curacao or Grand Marnier.) 

Make crépes as in basic recipe. 

When ready to serve, heat orange-flavoured butter 
mixture in a hot chafing dish (or electric frying pan) for 
about 5 minutes or until it bubbles and reduces a little, 
Dip each crépe when cooked into this hot mixture; 
then fold in quarters, using a fork and spoon, and push 


to one side of the pan. When all crépes are used, sprinkle 
with a little sugar and add remaining Cointreau to the 
pan with cognac. Stand well away from the pan and 
light the liquid with a match. Spoon the flaming liquid 
over the crépes and serve with the sauce, as soon as the 
flames die down. Serves 4. 


Variations 
Apple Crépes 


Simmer 3 to 4 apples, peeled and sliced, with 4 teaspoon 
cinnamon, 4 tablespoons brown sugar and 4 tablespoons 
butter for 15 minutes, or until apples are soft. Cook 
crépes as above; place 1 or 2 tablespoons of apple 
filling on each; roll up and brown in butter. Sprinkle 
with cinnamon and sugar. 


Fresh Berry Crépes 


Cook crépes as above and fill with crushed raspberries 
or strawberries mixed with whipped cream. Garnish 
with whole berries. 


Mocha Pear Crépes 


Add 1 tablespoon each powdered chocolate and powdered 
coffee to basic crépes mixture. Omit brandy. Cook 
crépes as above and fill with peeled and thinly sliced 
pears and a little rum-flavoured whipped cream. 


Marron Crépes 


Cook crépes as above. Keep warm. When ready to serve, 
butter them generously with créme de marrons (tinned 
pureed chestnuts); roll them up and cover with a sauce 
made of heated apricot jam. Top with toasted slivered 
almonds. 

Crépes can be used for other flaming desserts, for blinis, 
hors de’oeuvres and even soup garnishes. 


Copenhagen Crépes 


Cook crépes as above. Into each crépe put a spoonful 
of the following mixture: + pint cream whipped with 
2 teaspoons castor sugar, into which has been folded 
+ lb. of chopped bitter chocolate and peeled, seeded 
fresh grapes to taste. 
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Apricot Crépes 


Cook crépes as above and fill with a combination of 
chopped pineapple and apricot jam flavoured with kirsch. 


Tarts, Pies and Flans 
Parava Pastry Dough 


11 oz. Vegetable fat. 
1 Cup boiling water. 
4 Cups flour. 

Pinch salt. 

1 Tablespoon brandy. 


Pour the boiling water over the fat. Combine salt with 
flour and blend together coarsely with fat mixture, using 
two knives. Add brandy and roll into ball. Wrap in foil 
or greaseproof paper and leave it to rest in refrigerator. 
Use and roll out as needed. 


Short Pastry 


1 1b. Flour. 

Pinch salt. 

4 Ib. Butter. 

1 Egg (optional). 

About 4 cup water (just sufficient to make dough). 


Combine flour, salt and butter, rubbing butter lightly 
with finger tips, or cut butter in with two knives until 
mixture resembles breadcrumbs. Keep it cool. Very 
gradually add beaten egg and iced water to collect the 
dough, leaving smallest pieces. Roll out gently. Bake at 
400°. 


Pastry for Tarts 


4 Pint cream, fresh or sour. 
4 Ib. Soft butter. 
1 Egg, well beaten. 


Mix together. 


Add 14 cups (measuring cups) flour, 3 level teaspoons 
Royal baking powder. Refrigerate for about 10 minutes. 
Roll out thinly for tarts. 


Soda Water Flaky Pastry 


1 Ib. Vegetable shortening. 
1 Ib. Flour. 

1: Dessertspoon lemon juice. 
] Bottle soda water, iced. 


Cream shortening and flour together. Add soda water 
and lemon juice and mix well. Mixture will be fairly 
soft, but do not add more flour; simply put into a plastic 
bag in the refrigerator overnight. Use as required, and 
put remainder of dough into freezing compartment of 
the refrigerator, where it can keep for several weeks. 
Bake at 500°Е. 


Puff Pastry 


21 Cups Flour. 

] Teaspoon salt. 

About 4 cup iced water. 
4 lb. Butter. 


Sift flour and salt onto a board. Make a well in the 
centre and pour a little of the water (about 2 tablespoons) 
into the hollow. Gradually work in the flour with the 
fingers, adding water very gradually (the minimum 
possible, to hold the paste together). Collect all together 
on the board, rolling the ball of paste around to gather 
all the scraps. Flatten the ball slightly and roll out a little. 
Shape the butter into an elongated roll and place in the 
centre of the round of paste. Fold over the two sides 
completely, fold in the ends and seal the dough firmly, 
so that the butter will not escape. Roll out this rectangle 
lengthwise, in one direction only, then fold this strip 
across into three. Roll out again in the other direction, 
fold into three again. This makes two "turns". Chill 
for 4 hour. Repeat this procedure twice, chilling for 4 
hour between turns. (Six turns in all) Before rolling 
out the folded square each time, press the roller on each 
end to seal the edges, and roll only between these marks, 
not right to the end. Chill in refrigerator for + hour 
before using for pies, pastries, etc. Bake at 425°. 

N.B.: You may make only four turns, and store in the 
refrigerator, making the last two turns when ready to 
use. 
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Cream (Puff) Pastry 


2 Cups flour. 

4 Pint cream. 

4 Ib. Butter. 

14 Teaspoons Royal baking powder. 


Grate butter into flour. Add cream, mixing lightly with a 
fork; add baking powder, mixing with fingers. Place on a 
board, and roll into a strip, not too thin. Fold both ends 
to the middle and then in half. Turn. Repeat 3 or 4 
times. Put into refrigerator for one hour, then remove 
and place on board and roll out to about 1 inch thick- 
ness. Cut into squares for jam turnovers, or use to make 
tarts, etc. Bake at 450°. 


Apple Rose 


(Courtesy of Silwood Kitchen) 
Base: 


1 Baked sponge flan or short pastry case. 


Filling: 


Apple compote made as follows: 

Core and cut into quarters 3 Granny Smith apples. 
Place in saucepan with sugar, 3 teaspoon vanilla essence, 
an inch cube of butter, and 4 cup white table wine. 
Cover with lid and steam until tender. Remove from 
heat. Add 4 packet strawberry jelly and Negrita rum to 
flavour. Stir until melted. Pour into prepared base. 


Decoration: 


3 Large Granny Smith apples. 
1 Pint water. 

6 oz. Granulated sugar. 

2 Cloves. 

Red food colouring. 

Negrita rum to flavour. 

3 Packet strawberry jelly. 


Peel apples, cut into quarters. Slice each quarter carefully 
into 3 equal crescents. Soak in salted water. Make 
syrup by boiling water, sugar and cloves in a shallow 
pan. Add a few drops red food colouring to colour a 
delicate pink, and flavour with rum. Poach apples in 
Syrup until they are soft but still hold their shape. Drain 


on tray lined with greaseproof paper. Melt jelly in 
remainder of the strained syrup. Place apple crescents 
around the flan commencing at the outer edge and work- 
ing inwards to resemble a rose. Decorate sides with 
whipped cream and angelica. 


Whipping Cream: 


Chill it well, and also chill the bowl before starting to 
whip the cream. Avoid folding whipped cream into a 
warm mixture and to prevent separation, all ingredients 
should be at the same temperature when combined. 
Cream may be flavoured with a little powdered sugar, 
vanilla or any desired liqueur. Never add sugar until it 
begins to thicken, and then use icing or castor sugar, 
as granulated sugar is too coarse and may produce a 
watery result. 


Pineapple Tart 


Pastry: 


1 Large cup self-raising flour. 
+ Ib. Butter. 

Pinch of salt. 

] Teaspoon sugar. 

Milk to mix. 


Mix flour, salt sugar and butter with a little milk to form 
a stiff dough. Roll out and put in a sandwich pan. Bake 
in a moderate oven. Leave to cool. 


Filling: 

] Pineapple. 

24 Cups water. 

2 Egg whites. 

1 Cup sugar. 

1 Tablespoon custard powder. 
1 Packet pineapple jelly. 

4 Pint fresh cream, 


Grate and boil pineapple together with sugar and water 
for 15 minutes. Remove from stove. Mix custard powder 
with a little water and add to pineapple mixture and 
return to stove for 2 minutes stirring well all the time. 
Remove from stove and add jelly, stirring well. Leave 
to cool, then put the mixture into the baked pastry shell. 
Whip up the fresh cream stiffly and spread over the 
tart. Leave to set. 
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Flan Pastry 


1 Cup flour. 

1 Heaped teaspoon Royal baking powder. 
4 Cup sugar. 

4 Cup Milk. 

1 Teaspoon vanilla essence. 

2 Large eggs. 

1 Tablespoon butter. 

Pinch salt. 


Beat eggs and sugar very well. Melt butter in hot milk. 
Add the sifted flour mixed with the baking powder and 
salt to the egg mixture alternately with milk and butter 
mixture. Grease and flour flan tin very well. Fill two- 
thirds full and bake at 400° for approximately 15 minutes. 


Variation: 
For a Parava Flan, add 3 tablespoons hot oil and 4 cup 
orange juice instead of the butter and milk. 


Danish Apple Slices 


1 ]b. Butter. 

2 Cups flour. 

1 Large tin pie apples. 

] Teaspoon ginger. 

1 Teaspoon cinnamon. 

1 Heaped tablespoon custard powder. 

2 Tablespoons water. 

Apricot jam. 

4 Cup sugar. 

1 Egg. 

1 Heaped teaspoon Royal baking powder. 

1 Tablespoon sultanas. 

1 Tablespoon sugar. 

1 Egg yolk. 

4 Pint cream, 

Cream butter with sugar, add beaten egg, cream and 
flour gradually, and lastly baking powder. Make into 
dough and roll out. 


Empty tin of pie apples into a pot, add ginger, sultanas, 
cinnamon, 1 tablespoon sugar (or more to taste) and 
enough water to cover. Bring to the boil. While boiling, 
make a paste of the custard powder and 2 tablespoons 
water and add to the boiling apple mixture to thicken it. 


Cool. Roll dough into 2 oblongs. Grease one oblong tin 
with butter. Place one layer in the tin. Cover with apricot 


jam and spread apple mixture and then cover with the 


other layer of dough. Seal the sides and brush over with 
beaten egg yolk. Bake in 400° oven for 25 minutes. 
While still warm, make an icing of icing sugar, boiling 
water and a few drops of lemon juice and pour over, 
garnish with chopped nuts and cut into squares. 
Variation: 

Apples may be heated in J cup strained orange juice 
with 2 cloves for added flavour. 


Fresh Peach or Apple Cake 


2 Eggs. 

1 Cup milk. 

2 Tablespoons butter. 

4 Teaspoon salt. 

14 Cups of flour. 

2 Teaspoons Royal baking powder. 

4 Cup sugar. 

Peach halves or apples cut in one-eighth slices. 


Separate eggs. Beat yolks. Add 1 cup milk, butter, salt, 
flour. Beat well. Add baking powder and fold in stiffly, 
beaten egg whites. Pour in shallow pie dish and cover top 
with peaches or apples. Dust with sugar. Bake for 30 
minutes at 375°. 


Mulberry Pie 


Pastry for double crust. 

8 Cups berries. 

2 Tablespoons butter. 

24 Cups sugar. 

8 Dessertspoons flour. 

4 Small teaspoons maizena. 
1 Tablespoon lemon juice. 


Mix together the sugar, flour, maizena and lemon juice. 
Sprinkle this mixture over the berries and stir gently 
until well blended. Line pie dish with pastry and pour 
berry mixture onto it. Dot with the butter, and allow 
it to stand for about 20 minutes. Cover with pastry and 
bake at 400° until baked and crust is golden in colour. 
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Banbury Apple Pie 


6 Cups peeled sliced apples. 

4 Cup currants. 

4 Cup melted butter. 

4 Teaspoon cinnamon. 

4 Cup chopped candied orange peel. 

1 Teaspoon ginger. 

Sufficient pastry for one 9-inch crust (see “Раѕігу””). 
Milk and sugar for brushing top. 


Place a layer of sliced apples in a greased 9-inch pie 
pan. Mix the orange peel, currants, butter and season- 
ings, and sprinkle half of this mixture over the first 
iayer of apples. Arrange the second layer of apple 
slices over this, and then sprinkle the other ingredients 
in the same way. Cover with the crust, flute inside edge 
of the pan. Brush with milk and sprinkle with sugar. 
Bake at 425? unti! brown on top. Serves 6. 


Flan Fillings 


1 Tin Cape gooseberries (drained). 
1 Packet Royal instant vanilla pudding. 
14 Cups milk. 


Mix pudding with milk and beat well. Add gooseberries 
and fill flan. 


Variations: 


Tinned pineapple, peaches, cherries, or any other fruit 
may be used instead of gooseberries. 


Custard Slices 


Pastry: 

4 lb. Butter. 

4 Pint sour cream. 
2 Cups flour. 


Blend butter with cream, add flour, roll into a ball in 
greaseproof paper — leave in fridge for at least 24 hours. 
Roll out pastry, cut in thin strips, bake in moderate 
oven about 350° till ready. When cold divide in two and 
fill with confectioner’s custard. 


Strawberry Flan 


Fresh strawberries. 

Juice of 1 lemon. 

Sugar to sweeten. 
Sweetened whipped cream. 
1 Baked flan. 


Take about 2 Ibs. firm ripe strawberries, wash carefully 
in cold water and hull them. Crush about half a cup of 
the ripest berries and put them all on to boil gently with 
sugar. As soon as the berries are soft, remove the pan 
from the stove and strain the lemon juice into it, stirring 
gently. Allow to get cold, then fill the shell with the 
strawberries. Add a generous layer of sweetened whipped 
cream and place fresh strawberries on top. Leave in the 
refrigerator until required. 


Melk-Tert 


Dough: 


14 Cups Flour. 

+ Cup Butter. 

4 Pint cream. 

Rub butter into flour with fingers; add cream to mix 
it into a dough and chill. 


Filling: 

1 Pint milk. 

2 Tablespoons flour. 

+ Teaspoon salt. 

1 Stick cinnamon (large). 

2 Eggs (large). 

4 Tablespoons sugar. 

1 Tablespoon maizena. 

2 Tablespoons butter. 

Ground cinnamon and sugar for top. 


Boil milk with cinnamon stick in it. Mix maizena, flour, 
salt and sugar. Add warm milk gradually to this off 
stove and mix with wooden spoon. Return to stove and 
boil slowly and stir for 5 minutes all the time, until 
thick and cooked. Remove from stove and add butter 
and let cool a little. Beat eggs well and stir into mixture. 
Line a buttered pyrex dish thinly with dough. Pour 
mixture into shell and bake for 20 minutes at 425° and 
reduce heat to 350° and bake till done. Allow to cool 
and sprinkle with cinnamon and sugar. 
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Lemon Meringue Pie 


18 Marie biscuits. 

4 Cup castor sugar. 

1 Large tin condensed milk. 
3 Eggs. 

Juice of 2 lemons. 

4 Ib. Butter. 


Crush biscuits, add melted butter. Mix and place in 
greased tin with loose bottom or pyrex dish. Press down. 
Mix yolks of 3 eggs with condensed milk. Beat well, 
add lemon juice and pour onto biscuit mixture. Beat 
whites of 3 eggs very stiffly adding sugar slowly. Pile 
on top of lemon mixture, spoonful at a time. Bake 20-25 
minutes in 2507-300? oven. 


Banana and Granadilla Pie 
Ingredients for Cornflake Crust: 


2 Cups cornflakes. 
14 oz. Butter. 
14 oz. Sugar. 


Ingredients for Filling: 

3 Bananas. 

3 Pint sweet cream. 

Pulp of granadillas to cover. 

4 Ib. Chocolate. 

Melt butter and stir in sugar. Add slightly crushed 
cornflakes and mix well. Press into large pie plate which 
has been lightly buttered. Bake at 375° for 15 minutes. 
Chill. 

Filling: 

Cut up 3 bananas and mix with 4+ pint sweet cream, 
whipped. Pour into shell. Spread granadillas thickly on 


top of the cream, and grate chocolate thickly over the 
whole pie. 


Sour Cream Pie 


Mix 1 cup sour cream with $ cup sugar and 2 slightly- 
beaten eggs. Add 1 teaspoon cinnamon, + teaspoon 
nutmeg, 4 teaspoon cloves and a pinch of salt. Mix in 
+ cup seedless raisins and 1 teaspoon grated lemon rind. 
Pour into 8-inch pastry-lined pie plate. Bake at 350° 
for 40 to 45 minutes until custard is set. 


Date Pie 


1 Ib. Dates. 

1 Tablespoon flour. 
A little water. 

1 'Well-beaten egg. 

] Cup milk. 

1 Baked pastry shell. 
+ Cup sugar. 

X Pint fresh cream. 
4 Teaspoon salt. 


Cut dates into quarters, removing stones, if any. Cover 
with water and simmer in a covered saucepan until 
tender. Add milk, sugar, salt and flour mixed together, 
then add beaten egg. Cook until the mixture thickens, 
then cool. Pour into pastry shell and when firm, cover 
with whipped cream. This makes one 9-inch pie. 


Caramel Pecan Pie 


Filling: 

1 Large tin condensed milk. 

4 Cup tightly packed brown sugar. 
Pinch salt. 

4 Cup pecan nuts, chopped coarsely. 
4 Pint cream. 


Base: 


$ Packet crushed Marie biscuit crumbs. 
i Ib. Melted butter. 


Mix together and press firmly into a round pie dish. 
To make filling, combine sugar and condensed milk in a 
double boiler till sugar is dissolved, and mixture is thick 
and creamy. Add salt and nuts when cooked and pour 
into crumb shell. Put in fridge to set. Before serving, 
top with whipped cream and more pecan nuts. 


Spiced Rhubarb Tart 


6 oz. Shortcrust pastry. 
1 Ib. Rhubarb. 

3 oz. Sugar. 

2 oz. Preserved ginger. 


+ Teaspoon cinnamon. 
(Continued on next page) 


Light, smooth-smoking Cameo filter cigarettes... 


152 


FUCHS-WARE Fully-Automatic Dishwashers — freedom from drudgery! 


Ingredients for Crisp Topping: 
2 oz. Flour. 

1 oz. Butter. 

1 oz. Sugar. 

Grated lemon rind. 


Line a deep pie plate with the pastry. Cook the rhubarb 
with just a little water. Add sugar, chopped ginger and 
cinnamon. Leave to cool. Put the rhubarb mixture onto 
the pastry. Rub the butter into the flour, add the sugar 
and grated lemon rind. Sprinkle this mixture on the top. 
Bake in a hot oven until golden brown and well cooked. 


Chinese Tart 


Ingredients for the Crust: 


2 Cups flour. 

3 Tablespoons sugar. 

4 oz. Butter. 

1 Teaspoon Royal baking powder. 
1 Egg. 

Pinch of salt. 

Apricot jam. 

A little water. 


Sift the flour, baking powder and salt together. Rub in 
the butter. Add the sugar and well-beaten egg. Pour in 
sufficient water to make a soft dough. Roll out thinly. 
Line two tins with the mixture. Spread with apricot jam. 


Ingredients for the Filling: 


2 Tablespoons ground almonds. 

2 Tablespoons crumbed Marie biscuits. 
4 Tablespoons castor sugar. 

4 oz. Butter. 

2 Eggs. 


Cream the butter and sugar together. Separate the whites 
from the yolks. Add the egg yolks, ground almonds and 
biscuit crumbs. Fold in the stiffly-beaten egg whites. 
Place this mixture, as a filling, on top of the pastry. 
Decorate with strips of pastry. Bake in a hot oven for 


30 minutes. When the tart is cool decorate with water 
icing. 


Tipsy Tart 


1 Cup dates, chopped. Cover with | cup boiling water and 
1 teaspoon bicarbonate of soda. Cool. Cream together 
+ cup nuts, $ cup sugar, 2 tablespoons melted butter. 
Add 1 egg. Sift together 14 cups flour, 4 level teaspoons 
Royal baking powder. Mix flour into sugar, butter and 
egg mixture. Add date mixture and nuts. Bake in 375° 
oven for about 35 minutes. 


Syrup: 


Boil for 5 minutes: 

14 Cups sugar. 

1 Cup water. 

1 Teaspoon vanilla essence. 
1 Tablespoon butter. 

Add 4 cup brandy. 


Cool cake, cut into slices but do not lift. Pour over the 
slightly-cooled syrup. 


Mock Almond Coconut Tart 


Pastry: 


14 Cups flour. 

4 Cup sugar. 

Pinch salt. 

1 Egg. 

1 Level teaspoon Royal baking powder. 
+ Ib. Butter. 


Rub butter into dry ingredients till mixture looks like 
fine crumbs. Beat egg and add, making a soft but firm 
dough. Roll out dough and line a greased pyrex dish 
with pastry. 

Make the filling in the following way. 


Cream 2 ozs. butter with 2 ozs. sugar. Add the yolk of 
1 egg, 2 teaspoons almond essence, 4 teaspoon vanilla 
essence. Add the stiffly-beaten white of egg and lastly 
add about 14 cups coconut. Spread layer of apricot 
jam over the pastry and then add the filling. Bake in 
375° oven for 30 minutes. While the tart is still hot, 
pour over a glazed icing made with icing sugar, hot water 
and a little lemon juice. 


- .. Specially made for a woman's taste. CAMEO. 


153 


Cakes xxx | i 


FUCHS-WARE Steel Kitchen Furniture is fabulous! 


Belgian Tart 


4 Ib. Butter. 

2 Tablespoons sugar. 

2 Tablespoons oil. 

2 Teaspoons Royal baking powder. 
4 Teaspoon vanilla. 

1 Egg. 

2 Cups flour. 

Smooth jam. 

Pinch of salt. 


Cream butter and sugar. Add oil and vanilla essence 
and beat well. Mix in beaten egg. Add flour, salt and 
baking powder. Knead well and halve the dough. Line 
layer tin with half of the dough and spread jam on top. 
Put the other half of the dough into the refrigerator 
until hard. Then grate on top of the jam. Bake in 300° 
for 1 hour (top of oven off and bottom low). Sprinkle 
top of tart with icing sugar while hot. 


Frangipani Tart 


Pastry: 


10 oz. Flour. 

1 Egg yolk. 

4 Teaspoon salt. 

4 Ib. Butter. 

2 Tablespoons lemon juice. 


Rub 2 oz. butter into the flour. Add the salt and lemon 
juice. Whisk the egg with a little water, add to the flour 
and mix into a paste. Knead well. Roll out and flake the 


butter on pastry. Fold in three. Chill for 10 minutes. 
Repeat until all the butter is used up. Roll out and use as 
required. Line a tin with pastry and set aside. 


Filling: 


4 Pint milk. 

1 Dessertspoon sherry. 

2 Tablespoons cornflour. 

1 Dessertspoon chopped peel. 
] Dessertspoon brandy. 

A little grated lemon rind. 

2 Eggs. 

3 oz. Sugar. 


Boil the milk and cornflour until cooked. Take oT tke 
stove, stir in the egg yolks. Add the rest of the ingre- 
dients. Fill the pastry-lined tin and bake in a hot oven 
until the filling is firm. Beat 2 egg whites very stiffly. 
Fold in sugar and pipe the meringue on top of tart. 
Dust with sugar and dry in cool oven. 


Meringue Shell 


6 Egg whites. 
14 Cup sugar. 
4 Teaspoon cream of tartar. 


Beat egg whites until stiff. Slowly add sugar and cream of 
tartar. Form into shell on greaseproof paper. Bake 
225°-250° for 1 hour. Switch off oven and allow to cool 
in oven. Remove paper. Fill with cream and cherries 
or ice-cream, or any other filling. Grate peppermint 
crisp over top to add extra flavour. 
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Van der Hum Tart 
(Courtesy of Silwood Kitchen) 


1 Cup butter. 

ł Cup sugar. 

1 Cup shelled, chopped Brazil nuts. 
1 Cup coconut. 


Cream the butter and sugar together. Mix the nuts and 
coconut well and rub with the fingertips into the butter 
mixture. Press the mixture into a pie plate building up 
the sides. Bake at 370° for 12 to 15 minutes, until slightly 
brown. Cool. 


Filling: 

6 Egg yolks. 

1 Cup sugar. 

1 Tablespoon gelatine. 
4 Cup cold water. 

2 Cups cream. 

4 Cup Van der Hum. 


Whisk the egg yolks very well; add the sugar, and beat 
until light. Soak the gelatine in cold water, then melt 
over hot water. Add it to the well-beaten egg mixture. 
Whip the cream, fold into egg mixture. Add the liqueur, 
and when the filling has cooled pour it into the baked 
shell. Decorate with whipped cream. Serves 8 persons. 


Van der Hum Tart 
(Courtesy of Silwood Kitchen) 
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alls, 
spar 
adds instant 

energy 


SUGAR NOT ONLY ADDS INSTANT ENERGY 
BUT IT MAKES EVERYTHING TASTE MUCH BETTER 


WHAT WOULD COOKING BE LIKE 
WITHOUT SUGAR AND 
THE SUGAR FLAVOUR? 


If you would like to receive a Foodletter every month — free of charge — 
which is full of delightful recipes and hints, please send your name to: 


FOODLETTER, 

South African Sugar Association, 
Р.О. Box 374, 

DURBAN, Natal. 
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Conveniently. 


BARCLAYCARD provides ready money without the incon- 
venience of carrying cash or a cheque book. With BARCLAY- 
CARD you can buy virtually anything anywhere, from the family 
groceries to petrol, clothing and jewellery. Simply show your 
BARCLAYCARD, sign a sales voucher, and twenty-five days 
after the date of your monthly BARCLAYCARD statement you 
pay just one bill for everything you've bought ! While BARCLAY- 
CARD is mainly an all-purpose family credit card, it can also be 
used for travel and entertainment not only in South Africa but 
also in the United Kingdom, the United States of America and in 
many other countries. It costs nothing to get а BARCLAYCARD, 
and remember, you don't have to be a Barclays customer to be a 
cardholder. For further details, see your nearest BARCLAYS 
BANK Manager, or write to BARCLAYCARD Centre, Р.О. Box 
1420, Johannesburg. 


Barclays Bank D.C.O. 


(Registered Commercial Bank) with which is 
amalgamated The National Bank of South Africa Limited. 


Cheese Cakes 


No Base Cheese Cake 


2 lbs. Cottage cheese without cream. 

8 Eggs, separated. 

4 Ib. Sugar. 

4 Cup flour. 

1 Level teaspoon Royal baking powder. 
1 Cup sour cream. 

Juice of 1 lemon, strained. 


Preheat the oven to 400°F. Lightly butter the bottom 
and sides of a 94 inch diameter, loose-bottomed, spring- 
form pan. Beat the egg whites very stiff and set aside. 
In a mixmaster beat the yolks till thick, adding the 
sugar and beating until very thick and light. Combine 
the cheese with the sour cream and add to the mixture. 
Add the lemon juice and lastly blend in the sifted flour 
and baking powder. FOLD IN the stiffly-beaten egg 
waites until all are blended in. Spoon into the prepared 
springform pan and place in the oven. The temperature 
must be 409°F when the cheesecake gces into the oven. 
Turn down the heat to 250°F and allow the cake to 
bake for ONE HOUR. Switch oven off and leave cake in 
the oven for one hour more. Open the oven door and 
leave cake in for a further 10 minutes and then care- 
fully remove to a cake rack to cool off. Please see that 
all the windows are closed to prevent the cake falling 
in in the centre. Loosen sides with a knife. Leave cake 
on the tin base, and serve warm. 


Cakes, Biscuits 


and Small Cakes 


Quick and Easy Lemon Cheese Cake 


(Silwood) 

Crust: 

1 Cup biscuit or rusk crumbs. 
4 Tablespoons melted butter. 
3 Tablespoons sugar. 

1 Teaspoon nutmeg. - 


Filling: 

1 Tin sweetened condensed milk. 
1 Tablespoon gelatine. 

4 Cup cold water. 

1 Carton cottage cheese. 

Grated rind of 1 lemon. 

4 Cup strained lemon juice. 

1 Cup whipped cream. 


To make crust: Combine crumbs, melted butter, sugar 
and nutmeg; set aside 4 cup for top. Press the remainder 
of mixture in bottom of 9 or 10-inch springform pan. 
Bake in oven at 350°F for 8 minutes. 

To make filling: Soak gelatine in cold water, then 
dissolve over hot water. Stir cottage cheese to soften, 
then add condensed milk, lemon juice and rind. Beat 
together until well blended, then add warm gelatine. 
Lastly fold in whipped cream. Pour mixture over cooled 
crust. Sprinkle reserved crumbs on top and chill for at 
least 4 hours. 
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Cheesecake But Luscious 


14 Ibs. cream cheese. Blend with 
1 Cup sugar. Add 

5 Egg yolks. 

24 Tablespoons lemon juice. 

4 Cup sifted flour. 

4 Teaspoon nutmeg or mace. 

1 Teaspoon vanilla. 

4 Teaspoon almond extract. 

1 Cup sour cream (3 pint). 


Fold into this mixture: 5 Egg whites beaten fluffy but 
not dry with 4 cup sugar. Pour into crusted spring 
form (no centre ring). Bake for 13 hours at 325°. Leave 
in oven for 1 hour after baking, cool and refrigerate. 


Crust: 

14 Cups Graham cracker crumbs ог Marie biscuits with 
4 Ib. Butter and 

i Cup sugar. 

Press into bottom and sides of springform. 


Cheese Cake 


Crust: 

1 Packet Marie biscuits (crushed). 
4 Ib. Butter (3 cup). 

2 Teaspoons sugar. 


Mix all together and line a large oven-proof dish with 
half the mixture (reserve rest for the top). 


Filling: 

1 Ib. Cottage cheese (2 cartons). 

2 Eggs. 

1 Tin Carnation unsweetened evaporated milk (14 oz.). 
+ Cup sugar. 

2 Tablespoons flour. 

2 Teaspoons custard powder. 

Pinch of salt. 


Mix the eggs with the cottage cheese, blend in the custard 
powder, flour and salt, and pour in the evaporated milk 
and beat with an egg-beater. Add sugar and beat again. 
Pour mixture onto biscuit shell and cover with remaining 
crumbs. Bake for 30 minutes at 350°. 


— turn washday into wash hour. 


Custard Cheese Cake 


1 Ib. Cream cheese. 
i Pint cream. 
4 Eggs and 1 yolk well beaten. 


1 Generous dessertspoon custard powder. 


Squeeze lemon juice. 
3 Cup sugar. 


Beat cream slightly. Add cream cheese, sugar, then 
eggs, custard powder and juice. 


Base: 

4 Packet of Marie biscuits, approximately 4 lb. melted 
butter. Butter a pyrex dish, press in Marie biscuit mixture, 
pour over mixture and bake at 375° for approximately 
4 hour. 


Economical Cheese Tart 


Use any biscuit dough and roll thinly. 
1 Ib. Cream cheese. 

1 oz. Butter. 

2 Eggs, separated. 

4 Cup sugar. 

Pinch salt and cinnamon. 


Combine all ingredients into a smooth paste — folding 
in stiffly-beaten whites last. If mixture is too soft, add a d 
little custard powder. Put pats of butter on top of cheese 
filling. Bake 400° for about 20 minutes. 5 Minutes before 
ready spread top of tart with a layer of crushed Marie 
biscuits (optional). 


Pineapple Cheese Pie (American) 


Make a crust from Graham crackers, Marie biscuits cr 
ginger snaps and melted butter. Refrigerate crust for 
4 hour. 


Filling: 

Drain 1 lb.-tin canned pineapple pieces. Add water to 
pineapple syrup to make 1 cup. Bring this to the boil 
then stir in 1 packet lemon jelly until dissolved. Gradually 
blend (in mixmaster) 4 of this jelly mixture into + Ib. 
cream cheese, warmed to room temperature. Pour into 
chilled crust. Chill until set. Arrange pineapple pieces 
on top and spoon rest of jelly mixture over it. Chill. 
(This pie may be made with a cherry-cheese filling.) 
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Fridge Cheese Cake 


1 Ib. Cream cheese. 

3 Pint sweet cream. 

1 Tablespoon gelatine. 

3 Eggs, separated. 

1 Lemon squeezed and 1 orange squeezed. 

1 Teaspoon lemon rind. 

$ Cup sugar. 

1 Cup cold water. " 


Mix juice and rind into cream cheese. Dissolve the 
gelatine in 4 cup cold water in a double boiler. Beat 
the egg yolks and add to the gelatine together with 
another J cup cold water and the sugar. Boil for 3 minutes 
and allow to cool. Beat whites very stiffly. Beat cream 
very stiffly. Fold the gelatine-yolk mixture into the 
cream cheese, then fold the cream into that and lastly 
fold in the beaten whites. Pour into a dish lined with 
crust made from crushed finger biscuits and melted 
butter. Refrigerate until set. 


Toppings for Cheese Cake 


Pineapple Glaze 


1 Tin crushed pineapples. 

1 Cup pineapple juice. 

1 Tablespoon cornstarch. 
3 Teaspoon vanilla essence. 
1 Tablespoon sugar. 
Yellow food colouring. 


Mix cornstarch with pineapple juice, add sugar and cook 
in saucepan until clear and bubbly. Remove from heat. 
Add a few drops yellow food colouring, the crushed 
Pineapple and the vanilla essence. Cool. Spoon over 
` baked cheese cake..Chill several hours before serving. 


Peach Glaze (or Apricot) 


Drain 1 tin peach slices (or apricots). Using 3 cup syrup 
mix in 2 teaspoons cornstarch. Bring to the boil, stirring 
constantly until clear and bubbly. Remove from heat. 
Stir in the peaches (or apricots) and flavour with i 
teaspoon almond essence. Cool and spoon over the 
baked cheese cake. 


Cherry Glaze 


1 Tin red pitted cherries, 

1 Cup cherry liquid. 

1 Tablespoon cornstarch. 

4 Cup sugar. 

4 Teaspoon almond essence. 
Red food colouring. 


Mix the cornstarch with the liquid from the cherries. 
Place in a saucepan and bring to the boil, stirring con- 
stantly until clear and bubbly. Remove from heat. Add 
essence and a few drops of red food colouring. Add 
cherries. Cool. Spoon over baked cheese cake in pastry 
shell. Chill several hours before serving. 


Pineapple Cream Cheese Pie 


4 Cup sugar. 

14 Tablespoons cornflour. 

3 Ib. Southdowns Creme Chiffon. 
ł Cup sugar. 

4 Teaspoon salt. 

+ Cup chopped pecans. 

4 Eggs. 


14 Cups undrained, crushed pineapple. 
$ Cup milk. 


4 Teaspoon vanilla extract. 


Blend sugar and cornflour and add pineapple. Cook over 
boiling water, Stirring constantly until mixture is clear 
and thick. Cool. Then spread over bottom of 9-inch 
unbaked pastry shell. Blend cream cheese, which has 
been softened to room temperature, with sugar and salt. 
Add eggs one at a time, beating well after each addition. 
Blend in milk and vanilla extract. Pour cheese mixture 
over pineapple in pie shell. Sprinkle top with chopped 
pecans. Bake in hot oven (400°F) for 10 minutes. Reduce 
heat to 325°F and continue baking for 50 minutes. 
Cool before cutting. 
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Southdowns Cottage Cheese Cake 


Crust: 

+ Cup butter. 

4 Cup sugar. 

3 Cup flour. 

1 Egg yolk. 

4 Teaspoon vanilla. 


Cream butter. Add sugar and mix well. Add egg yolk 
and vanilla, then flour. Press onto the sides and bottom 
of an 8-inch pan. Bake in a 400° preheated oven for 
about 10 minutes, or until lightly browned. Cool. 


Filling: 

3 Eggs. 

1 Tablespoon flour. 

14 Cups sugar. 

+ Teaspoon vanilla. 

+ Teaspoon grated orange rind. 
1 Ib. Southdowns Creme Chiffon. 
4 Teaspoon salt. 

1 Teaspoon grated lemon rind. 
4 Teaspoon nutmeg. 

4 Teaspoon lemon extract. 
Confectioner’s sugar. 


Add sugar, flour and eggs to cheese. Blend. Then add 
remaining ingredients except confectioners’ sugar. 
Pour into crust and bake in a 350° preheated oven for 
45 minutes or until the cake is set. Remove from oven. 
Cool to room temperature and sprinkle with sifted 
confectioners’ sugar. Chill before serving. Makes 9 
servings. 


All Together Cake 


X lb. Soft margarine. 

3 Heaped cups flour. 

1 Cup sugar. 

1 Cup milk. 

6 Eggs. t 

4 Teaspoons Royal baking powder. 
Rind of 2 oranges. 


Mix together. Beat for 4 minutes in mixmaster. Place 
into two large greased tins. Bake for 30-35 minutes at 
3755 


Layer Cake 


4 lb. Butter or margarine. 

2 Eggs. 

4 Cup milk. 

4+ Cup water. 

14 Cups sugar. 

24 Cups flour. 

4 Teaspoons Royal baking powder. 
4 Teaspoon salt. 

1 Teaspoon vanilla. 


Cream butter, add sugar slowly. Add well-beaten eggs 
and vanilla. Sift together dry ingredients and add alter- 
nately with milk and water. Pour into two greased 
9-inch sandwich tins and bake at 400° for 25 minutes. 


Variations: 


Chocolate: Use 2 tablespoons cocoa instead of 2 table- 
spoons flour. 

Spice: Add 1 teaspoon mixed spice, + teaspoon cinna- 
mon and + teaspoon cloves, nutmeg and ginger. 
Orange: Use + cup orange juice instead of 3 cup milk. 
Coffee: Use 1 tablespoon instant coffee instead of 1 
tablespoon flour. 


Marble Cake 


4 Ib. Butter. 

3 Cup sugar. 

3 Eggs. > 

24 Level cups flour. 

3 Level teaspoons Royal baking powder. 

ài Cup milk. 

] Teaspoon vanilla. 

Pinch salt. 

2 Teaspoons cocoa, or 4 ozs. chocolate (melted). 


Cream butter and sugar well. Add eggs one at a time. 
Add milk alternately with flour and salt. Add B.P. Mix 
cocoa with 2 teaspoons sugar and 1 teaspoon milk. 
Add 2 tablespoons of cake mixture to this. Grease a large 
tin and put in a layer of white mixture, then blobs of 
chocolate mixture, and balance of white. Bake at 400" 
for 4 hour or until done. 
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Quick Cake 


14 Cups flour. 

% Cup sugar. 

3 Teaspoons Royal baking powder. 
4 Cup melted butter. 

2 Eggs. 

Milk and pinch of salt. 

1 Teaspoon vanilla essence. 


Sift all dry ingredients, Place melted butter and eggs in a 
cup and add enough milk to fill the cup. Beat lightly. 


Add vanilla. Mix thoroughly into dry ingredients. Beat 
well. Bake about 30 minutes — 400°-450°. 


Mystery Cake 


4 ozs. Butter. 

14 Cups sugar. 

3 Eggs. 

24 Cups sifted flour. 

Pinch salt. 

4 Teaspoons Royal baking powder. 
1 Teaspoon nutmeg. 

1 Teaspoon cinnamon. 

Just under 1 cup milk. 


Cream butter and sugar well. Add eggs one at a time, 
beating well after each. Sift flour, salt and spices together 
and add to mixture alternately with milk. Add B.P. 
Bake 4 of the mixture in 2 buttered sandwich tins lined 
with paper. To remaining 4 add 1 tablespoon cocoa 
mixed in 1 tablespoon cold water. Use this for middle 
layer. Bake layers at 375° for plus-minus 20 minutes. 
Put following filling and icing between layers. 


Filling: 

3 Tablespoons butter. 

3 Cups icing sugar. 

2 Tablespoons cocoa. 

1 Teaspoon vanilla. 

3 Tablespoons strong coffee. 
1 Egg white. 


Beat all above together very well. 


Thrifty Pound Cake 


3 Cups flour. 

4 Teaspoon salt. 

4 Teaspoon soda. 

1 Teaspoon Royal baking powder. 
1 Cup butter. 

2 Cups sugar. 

4 Eggs, unbeaten. 

1 Teaspoon vanilla. 

1 Teaspoon lemon essence. 

1 Cup sour milk. 


Cream butter and sugar. Add eggs and essences. Sift 
dry ingredients together and add to butter mixture 
alternately with sour milk. Bake in 350° oven for 1} 
hours. 


Icing Sugar Cake 


1 Cup icing sugar. 

4 lb. Melted butter. 

14 Cups flour. 

1 Teaspoon vanilla. 

4 Cup cold milk. 

3 Well-beaten eggs. 

2 Teaspoons Royal baking powder. 


Mix milk with icing sugar. Add beaten eggs, mix well. 
Add melted butter and beat well. Then add sifted fiour, 
baking powder. Bake at 400° for 20 minutes. 


Orange Cake 


7 oz. Butter, 

7 oz. Sugar. 

7 oz. Flour. 

4 Eggs. 

2 Teaspoons Royal baking powder. 
Grated rind of 1 orange. 

Juice of 4 an orange. 


Cream butter and sugar, add eggs, then rind and orange 
juice, and lastly fold in sifted flour and baking powder. 
Bake in greased tin at 350° to 375° for 45 minutes or 
until done. 
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Lemon-Flavoured Butter Cake 


+ Ib. Butter. 

4 Ib. Sugar (2 cups). 

1 Tablespoon lemon juice. 

4 Cup warm milk. 

4 Ib. Sifted flour (2 cups). 

5 Eggs, separated. 

1 Teaspoon lemon extract. 

4 Teaspoon Royal baking powder. 


Preheat oven to 375°. Use a large deep baking tin. 
Cream butter and sugar together until creamy. Add 
beaten egg yolks and beat well. Combine baking powder 
with flour, and add alternately with milk. Then add lemon 
juice and lemon extract. Finally, beat egg whites until 
stiff and fold into mixture. Pour into greased tin and 
bake at 375° for 15 minutes after which reduce heat to 
350° and bake for 1 hour in all. Remove from tin while 
hot. 


Kranz Kuchen 


24 Cups flour. 

1 Ib. Butter 

3 Heaped teaspoons Royal baking powder. 

4 Cup sugar. 

1 Egg. 

ł Cup milk or cream (if cream is used, use less butter). 
1 Cup mixed fruit. 

Maizena. 

Smooth apricot jam. 

Cinnamon. 


Crumb butter and flour. Add baking powder, sugar, 
egg, milk or cream. Flour board with maizena, pat 
mixture onto board, spread with jam, sprinkle with 
cinnamon, cover with 1 cup fruit (sultanas, currants, 
preserved ginger, glacé pineapple, etc.). Roll up like a 
Swiss roll and shape into horseshoe. Paint with beaten 
egg, sprinkle with nuts. Bake 450° for 4 hour. If desired, 
ice with water icing. 


Baum Kuchen 


54 ozs. Flour. 

4 Level teaspoon salt. 

3 Large eggs, separated. 

34 1075. Castor sugar. 

44 ozs. Butter. 

ł Tablespoon Jamaica rum. 


Preheat oven to 400?F. Grease and line with buttered 
brown paper a 9-inch diameter layer pan. 

Melt the butter in the top of a double boiler over hot 
water. Add the castor sugar, a little at a time, and stir 
well with a spoon till well blended. Remove from the 
stove. Beat the egg yolks lightly with a fork. Pour the 
hot butter/sugar mixture gently over the stirred egg yolks, 
mixing well with a spoon all the time. Add the sifted 
flour and salt, a little at a time, stirring in with a spoon 
till well mixed. Lastly add the stiffly-beaten egg whites, 
a little at a time, until well mixed in — use a spoon to stir. 
Finally add the rum and stir in well. 

Spread the bottom of the paper-lined tin with 2-24 
tablespoons of the mixture. Bake at 400°F until top is a 
good golden brown (7-8 minutes). Remove from stove 
and spread another 2 tablespoons of the mixture on top of 
the first baked layer, spreading mixture right to the edge 
of the tin to fill in any cavities due to shrinkage during 
the baking of the first or bottom layer. Put it back into 
the 400°F oven and allow to get golden brown as before 
(7-8 minutes). 

Repeat with the rest of the batter, spreading about 2 
tablespoons at a time and baking each layer for about 
7-8 minutes or until golden brown on top. There should 
be about 6 layers, one on top of the other, by the time the 
last lot of the mixture is added. When the final lot of 
batter is golden brown on the top, remove to a cake rack. 
Loosen the sides of the cake tin with a knife and invert 
the tin to release the cake. It should come out of the 
tin quite easily. Peel off the paper carefully. Allow to 
get cold. 

Melt 4 ozs. bitter/sweet slab chocolate in a 300°F oven 
for a few minutes and when soft cover the sides and top 
of the Baum Kuchen with this chocolate, spreading it 
evenly all over with a knife. Leave to set. When the 
chocolate is set on the cake, place it in a tin and leave 


‚ for at least 3 days to mellow. 


‘To serve, cut into wedges. This cake keeps for a long 


^ time. 


Light, smooth-smoking Cameo filter cigarettes . . . 


FUCHS-WARE — Your guarantee of quality and service. 


Chocolate Vermicelli Cake 


Sift 1 cup, plus 2 tablespoons flour. Add 
ł Cup, plus 2 tablespoons sugar. 

14 Teaspoons Royal baking powder. 

4 Teaspoon salt. Add 

2 Unbeaten yolks. 

4+ Cup oil. 

1 Cup water, plus 2 tablespoons water. 

1 Teaspoon vanilla essence. 


Beat 3 egg whites well with 1 teaspoon cream of tartar. 
Fold mixtures together. Add 14 oz. chocolate vermicelli 
(2 or 3 tablespoons). Fold in. Bake in an ungreased 
loose-bottom tin at 350^ for 1 hour. Wait until cold 
before removing from tin. 


Poppy Seed Cake 


+ Cup poppy seeds soaked for several hours in 
ł Cup milk. 

3 Teaspoons Royal baking powder. 

4 Cup butter. 

2 Cups cake flour. 

14 Cups sugar. 

4 Teaspoon salt. 

1 Teaspoon vanilla essence. 

4 Cup milk. 

4 Egg whites beaten stiff but not dry. 


Cream butter with sugar, sift flour, baking powder and 
salt and add to the butter mixture alternately with the 
liquid ingredients and poppy seed, beating batter well 
after each addition. Fold in the stiffly-beaten egg whites. 
Bake in two 9-inch greased tins, which have been lined 
with greaseproof paper. Bake at 350°F for 20 minutes 
or until done. Turn onto cooling rack and peel off 
paper. Cool. 


Filling: 


Combine Royal instant vanilla pudding with 14 cups 
cold milk, add 1 cup Jamaica rum. Mix well and when 
firm spread between the layers. Dust top of cake with 
sifted icing sugar. 


Venetian Wafer Cake 


2 Cups flour (4 Ib.). 

2 oz. Butter (4 cup). 

2 Level teaspoons Royal baking powder. 
+ Teaspoon salt. 

2 Teaspoons vanilla essence. 

2 Eggs (large). 

1 Cup sugar. 


Cream butter and sugar, add eggs, mix well, add baking 
powder and flour. Divide into 6 to 7 portions. Roll 
each portion to fit greased 8-inch sandwich tin. Bake at 
350° for approximately 15 minutes or until done. When 
baked, cool. Fill with either Creme St. Honoré, Con- 
fectioner's custard, Royal instant pudding, or sweetened 
whipped cream flavoured with instant coffee or instant 
chocolate powder. Spread filling around the top and 
sides and either crumb one layer and sprinkle over top 
and sides or use crumbed Marie biscuits. 


Swiss Roll 


4 Eggs. 

1 Cup sugar. 

14 Cups flour. 

13 Teaspoons Royal baking powder. 
2 Tablespoons boiling water. 

Jam. 


Beat eggs and sugar. Add boiling water. Add dry in- 
gredients. Bake in greased pan for 15 minutes at 400°. 
Turn out onto damp sugared serviette, spread jam while 
hot and roll up. 


Sponge Cake 


3 to 4 Eggs. 

1 Cup sugar. 

14 Cup flour. 

Juice of 1 orange. 

14 Teaspoons Royal baking powder. 


Beat egg whites, slowly add sugar. Add all other in- 
gredients, egg yolks with baking powder last. Bake at 
350* for 25-35 minutes. 


NEVER FAILS. Decorate with fruit. 
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Parava Sponge Cake (with Apricot 
Glaze) 


6 Large eggs. 

14 Cups sugar. 

8 Tablespoons warm water. 

2 Teaspoons oil. 

2 Cups flour. 

2 Heaped teaspoons Royal baking powder. 
Pinch salt. 


Beat eggs and sugar till light and fluffy and mixture 
fills bowl. Add dry ingredients with a spatula, Lastly 
add water and oil. Bake at 400° for 30 minutes. 


Variation: 
Orange juice can be substituted for water and a little 
grated orange and lemon rind added to mixture. 


Apricot-Confectioner’s Frosting: 

When cake has cooled, apply apricot glaze. Soak 4 Ib. 
apricots overnight in water to cover. Drain and force 
apricots through a sieve. Measure and add an equal 
amount of sugar. Place over low heat and bring slowly 
to boil; boil for about 5 minutes, stirring constantly. 
Spread top and sides of cake thinly with the glaze and 
allow excess to drip off. 

Frosting: 

2 Cups icing sugar. 

2 Tablespoons hot water. 

Vanilla or desired flavouring. 


Add hot water to icing sugar gradually until a good 
spreading consistency is obtained. Add flavouring. 
Orange juice, lemon juice or syrup may be substituted 
for water, 


Hot Milk Sponge Cake 


3 Eggs. 

14 Cups castor sugar. 

2 oz. Butter. 

4 Tablespoons milk. 

4 Tablespoons water. 

14 Cups flour. 

3 Teaspoons Royal baking powder. 

Beat eggs and sugar well, add sifted flour, melt butter, 
add milk and water, bring to boiling point — add to 
mixture. Lastly, add baking powder. Bake at 400° 
for 4 hour. 


4 Egg Hot Milk Sponge 


Use standard measure cup (8 fluid ozs.) and measure 
spoons. All measurements are level. 

14 Cups (6 ozs.) flour. 

4 Teaspoon salt. 

1+ Teaspoons Royal baking powder. 

4 Eggs. 

4 Teaspoon cream of tartar. 

4 Cup (6 ozs.) castor sugar. 

1 Teaspoon vanilla essence. 

4 Cup milk. 

2 Tablespoons cooking oil or melted butter. 


Turn on oven and set at moderately hot, 375°F (gas 4). 
Grease and line with paper two round layer cake tins 
(9 inches in diameter by $ inch in depth). Sift flour, salt 
and baking powder together three times. Separate eggs; 
beat egg whites with cream of tartar until stiff but not 
dry (for about 5 minutes). Add egg yolks one at a time, 
beating well after each addition. Beat in sugar gradually, 
one level household tablespoonful at a time, with an 
egg-beater or electric beater, and beat for a further 5 
minutes (about) after all sugar has been added until 
mixture is thick, creamy and light and all sugar is dis- 
solved. Stir in vanilla essence. Put milk and oil, or butter, 
into pan over heat and bring to the boil. Cool slightly. 


Add sifted dry ingredients to the egg mixture and fold 
in gently but well, using a plastic spatula or metal spoon. 
Pour in hot milk and oil, or butter, in two lots. Mix 
lightly but thoroughly mixing up well from the bottom 
of the bowl so that all liquid is incorporated. Do not stir. 
Pour into prepared cake tins and bake in preheated oven 
for 20-25 minutes. Remove from oven, cool in tins for 
a few minutes and then turn out on to cake cooling rack. 
When cold, put layers together with jam and whipped 
cream, or filling, or ice with your favourite icing, or 
vanilla butter cream icing. 


Variation: 


For Coffee Sponge Cake, add 3 teaspoons instant coffee 
powder dissolved in the milk. Ice with coffee butter cream 
icing (see icing section). 

For Chocolate Sponge Cake, substitute 4 tablespoons 
cocoa for 4 tablespoons flour. 
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Choc-Spice Chiffon Cake 


(Eggs must be room temperature) 

24 Cups sifted cake flour. 

14 Cups granulated sugar. 

3 Level teaspoons Royal baking powder. 
1 Level teaspoon salt. 

14 Level teaspoons ground cinnamon. 
4 Level teaspoon ground nutmeg. 

Y Level teaspoon ground mixed spice. 
4 Level teaspoon ground cloves. 

+ Cup salad oil. 

5 Whole egg yolks. 

$ Cup cold water. 

7 Egg whites. 

4 Level teaspoon cream of tartar. 


Pre-heat oven to 325?F. Set aside but do not grease 
l-inch by 9-inch tube pan with a loose bottom and 1 
loaf pan 10 inches by 3 inches by 3 inches deep. Sift into 
a large bowl the flour, sugar, baking powder, salt, cinna- 
mon, nutmeg, mixed spice and cloves. Mix well with a 
spoon. Make а “well” and add the unbeaten egg yolks, 
oil and water. Beat with a spoon until smooth. In another 
large bowl beat the egg whites and cream of tartar with 
an egg-beater until very, very stiff — so stiff that the 
bowl can be inverted without the mixture moving at all. 
Spoon the egg yolk mixture onto the egg white mixture, 
FOLDING IN WITH A SPOON in order to incorporate 
as much air as possible, until blended. Spoon into the 
prepared tins — these must be ungreased — filling each 
about half full, as the Chiffon cake rises almost double. 
Bake at 325°F (45-50 minutes for the 9-inch tube tin) 
(30-35 minutes for the loaf tin). 

Remove to a rack — invert tins and allow to cool well 
before removing from the tins. When cold cover top and 
sides with the following chocolate icing. 


Chocolate Icing for Choc-Spice Chiffon Cake 


4 Ib. Slab Bournville bitter chocolate, grated. 
l Pint thick sweet cream 
1 Teaspoon vanilla essence. 


24 White miniature marshmallows — each cut into 3 
Slices. 


6-8 Pieces chocolate chips. 


In a heavy-bottomed saucepan heat the chocolate and 
sweet cream together, stirring all the time until well 
mixed. Bring to the boil but do not boil. Remove from 
stove, add vanilla essence and beat vigorously with a 
spoon until big bubbles appear, and continue beating 
for a few minutes. Pour into a shallow dish and when 
cool, cover with foil and place in the freezer for half an 
hour. Remove and stir and then put back into the freezer 
for another 10-15 minutes or until mixture is of the 
consistency to spread easily over the top and sides of the 
cakes, evenly but thinly. The icing should set within a 
few minutes. Garnish the top with marshmallow flowers 
— cut each small marshmallow into three "'petals". 
Arrange as you wish on top of the cakes using 4-5 petals 
per marshmallow flower and centre each "flower" with 
a single chocolate chip. Place the iced cake in the refri- 
gerator for 4 hour and then serve. This cake keeps well 
in a tin for at least a week. 


Mocha Chiffon Cake 


(Courtesy of Silwood Kitchen) 
1 Cup powdered instant coffee. 
3 Cup boiling water. 

4 Cup cake flour. 

4 Cup castor sugar. 

1 Teaspoon Royal baking powder. 
1 Cup sunflower oil. 

Vanilla essence. 

4 Eggs. 

Pinch cream of tartar. 

4 Cup castor sugar. 

Pinch of salt. 


1 Tablespoon sifted cocoa. 


Mix coffee and cocoa with boiling water. Stir to blend 
and allow to cool. Sift into bowl flour, baking powder 
and 4 cup castor sugar. Make well in centre and add egg 
yolks, oil, cooled coffee-cocoa essence, vanilla and salt. 


Beat until smooth. Whisk egg whites with pinch cream 
of tartar until stiff. Fold in 4 cup castor sugar. Fold 
egg yolk mixture into egg white mixture. Place in ring 
mould chiffon tube pan, size 9, and bake 325°F for 50 
to 55 minutes. 

(Continued on next page) 


- + . Specially made for a woman's taste. CAM EO. 


165 


FUCHS-WARE Automatic Laundromats — turn washday into wash hour. 


Mocha Frosting: 


6 oz. Sifted icing sugar. 

1 Tablespoon powdered milk (optional, but it gives a 
creamy flavour). 

4 oz. Butter. 

2 Teaspoons instant coffee. 

1 Tablespoon cocoa. 


Sift icing sugar, cocoa and powdered milk together, then 
add soft butter. Cream together until light and fluffy, 
adding evaporated or ordinary milk to make right 
consistency for spreading. 


Aunt Sally’s Parava Orange Chiffon 
Cake 


3 Eggs (or 4 small eggs). 

ł Cup sugar. 

1 Teaspoon grated orange rind. 

$ Cup orange juice. 

1 Cup oil. 

1 Large cup flour. 

2 Teaspoons Royal baking powder. 


Mix yolks with sugar. Beat whites till they stand in 
peaks. Combine orange rind, orange juice and oil 
together. Add to egg mixture. Add flour with baking 
powder. Fold in stiffly-beaten egg whites. Bake in the 
oven at 350°F for 30 minutes. 


Large Orange Chiffon Cake 


21 Cups cake flour. 

14 Cups sugar. 

3 Teaspoons Royal baking powder. 
1 Teaspoon salt. 

4 Cup salad oil. 

5 Egg yolks, unbeaten (large). 

3 Tablespoons grated orange rind. 
ł Cup cold water. 

7 Egg whites (large). 

4 Teaspoon cream of tartar. 


Sift together the flour, sugar, baking powder and salt ina 
bowl. Make a well in the flour mixture and pour in the 
oil, add the egg yolks, grated orange rind and cold water. 
Beat with electric mixer until smooth. In another bowl 
beat up the egg whites with the cream of tartar until the 
whites hold very stiff peaks. Slowly pour the egg yolk 
mixture over the stiffly-beaten egg whites, gently folding 
in the whites. Do not stir. Continue folding until yolk 
mixture is blended in. Pour batter into ungreased 10-inch 
tube pan, 4 inches deep. Bake 325°F for 55 minutes. 


Angel Food Cake (Fluffy and 
Tender) 


(Courtesy of Silwood Kitchen) 


Many cooks regard Angel Cake as beyond them, so here 
are a few tips to help. Egg whites should be at room 
temperature and be whipped until moist to foamy. 
Use only fine sugar, icing or castor sugar. Keep egg- 
beater below surface while beating (wire whisk is best). 
No vigorous beating as this breaks the air bubbles. 
Never grease pan as the delicate batter with only air as 
leavening cannot climb up the sides of a slick and greasy 
pan. 


Whites of 6 eggs. 

4 Cup icing or castor sugar. 
4 Teaspoon cream of tartar. 
4 Cup sifted cake flour. 
Pinch of salt. 

4 Teaspoon vanilla essence. 


Preheat oven to 330°F. While whisking whites and salt, 
slowly sprinkle over cream of tartar. Sift half of sugar 
with flour. Sprinkle rest of sugar over whites, folding 
in with down-up-and-over movement. Fold in flavouring 
same way. Sift over about 1 flour mixture — fold in 
lightly same way, using about 25 strokes for each addi- 
tion. Continue until all flour is blended into egg whites. 
Bake 30 minutes in special funnel-pan, 7-inch diameter, 
at 325°F. Invert when taken from oven. Remove from 
pan 14 hours later. When served as an accompaniment 
to ice-cream, dust with icing sugar, or cut in half and 
fill with whipped cream. 


Light, smooth-smoking Cameo filter cigarettes . . . 


166 


FUCHS-WARE — Your guarantee of quality and service. 


Chocolate Shortie 


5 ozs. Butter. 

2 Tablespoons castor sugar. 
2 Tablespoons cocoa. 

5 ozs. Plain flour. 


Cream butter and sugar. Add rest of ingredients. Spread 
into two well-greased sandwich tins. Bake 20-30 minutes 
at 300°. When cooked leave to cool then turn carefully 
on to wire tray. Sandwich together with chocolate butter 
icing and spread chocolate glacé icing on top. Scatter 
with a few chopped nuts if desired. 


Chocolate Swiss Roll (Without Butter 
and Flour) 


5 Eggs. 
1 Cup icing sugar. 
4 Cup cocoa. 


Beat egg yolks well. Add sugar and beat again. Add 
cocoa. Lastly fold in stiffly-beaten egg whites. Bake in a 
greased Swiss roll tin for about 10 to 15 minutes at 375°. 
When baked, roll up in a serviette and when cool unroll 
and fill with whipped cream. 


Infallible Chocolate Cake 


(Courtesy of Silwood Kitchen) 
4 Tablespoons water. 

1 Tablespoon butter. 

2 Déssertspoons cocoa. 

1 Tablespoon syrup. 

1 Cup flour. 

2 Teaspoons Royal baking powder. 
3 Eggs. 

Salt. 

1 Teaspoon vanilla essence. 

1 Cup castor sugar. 


Put the water, buttet, cocoa and syrup into a saucepan, 
and dissolve slowly over a low heat. Beat the eggs and 
Sugat very well. Add half the sifted flour, then the hot 
cocoa mixture, then the rest of the flour, baking powder, 
salt and vanilla essence. Bake in a moderate oven 
(350°F) for 18 to 20 minutes in two 8-inch layer tins. 
Cool on a wire rack. 


Creamy Filling and Frosting: 

4 Ib. Sifted icing sugar. 

4 Ib. Soft butter. 

2 Tablespoons powdered milk. 

1 Tablespoon sifted cocoa (optional). 
Flavour with liqueur or rum. 


Cream the butter and icing sugar. Sift the powdered milk 
and cocoa (optional), and add to the butter and icing 
sugar mixture. Flavour with liqueur or rum. 


Black Devil’s Food Cake 


4 Cup butter. 

3 Eggs. 

14 Cups cold water. 

4 Teaspoon Royal baking powder. 
4 Teaspoon salt. 

14 Cups sugar. 

4 Cup cocoa. 

21 Cups flour. 

14 Teaspoons bicarbonate of soda. 
1 Teaspoon vanilla. 


Grease and flour two nine-inch heavy-bottomed pans. 
Cream the butter and sugar together until fluffy. Beat 
the eggs in very thoroughly. Blend together the cocoa 
and cold water. Sift together the baking powder, bicar- 
bonate of soda, salt and flour, and stir in alternately 
with the cocoa mixture and vanilla. Bake at 375° for 
30-35 minutes. Fill and ice with rich chocolate icing. 


Apple Cream Cake 


5 Cup chopped walnuts. 

2 Teaspoons cinnamon plus 2 tablespoons sugar. 
4 cup butter. 

2 Eggs. 

2 Cups flour plus $ cup sugar. 

] Teaspoon Royal baking powder. 

5 Teaspoon salt. 

1 Teaspoon bicarbonate of soda. 

1 Cup sour cream, 1 teaspoon vanilla. 

1 Apple, thinly sliced. 


Make batter with butter, sugar, eggs, flour, baking 
powder, salt, bicarbonate of soda and sour cream. 
Spread 4 the batter, top it with sliced apples, top them 
with cinnamon, sugar and walnut mixture. Pour over the 
rest of batter. Bake in oven 375° for 40 to 50 minutes. 
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Apple Gingerbread Cake 


6 oz. Flour. 

2 Teaspoons ground ginger. 

1 Teaspoon cinnamon. 

3 oz. Butter. 

3 oz. Brown sugar. 

1 Egg. 

4 Cup milk. 

4 Teaspoon bicarbonate of soda. 
1 Large tin pie apples. 

2 Tablespoons syrup. 


Mix flour, ginger, cinnamon and bicarbonate of soda 
in basin. Rub in butter and mix in brown sugar. Warm 
milk and syrup in saucepan and when liquid add to butter 
and flour mixture. Add in beaten egg. Place pie apples 
in well-greased pyrex dish and pour ginger batter over 
apples. Bake for approximately 45-60 minutes in moderate 
oven. Serve warm or cold. 


Avocado Spice Cake 


24 Cups (9 ozs. flour). 

3 Teaspoons Royal baking. powder. 
4 Teaspoon salt. 

+ Teaspoon bicarbonate of soda. 
4 Teaspoon mixed spice. 

2 ozs. Butter. 

1 Cup (8 ozs.) sugar. 

2 Eggs. 

3 Tablespoons milk. 

1 Teaspoon lemon juice. 

1 Сир sieved ripe avocado pear. 
4 Cup (1 oz.) finely-chopped nuts. 


Preheat oven to 350°. Grease two 8-inch sandwich tins. 
Sift together dry ingredients. Cream butter and add sugar 
gradually, creaming well. Stir in eggs, milk, lemon juice 
and avocado pear. Gradually add sifted dry ingredients 
and nuts. Stir till smooth. Bake for 30-35 minutes. 


When cold, fill and ice with lemon butter frosting and 
decorate with nuts. 


Pawpaw Cake 


14 Cups of flour. 

1 Cup mashed pawpaw. 

4 Cup of sugar. 

1 Egg. 

1 Teaspoon vanilla essence. 

2 Level teaspoons Royal baking powder. 

4 ozs. Butter. 

Pinch of salt. 

4 Cup milk. 

Cream butter, egg yolk and sugar well together, add the 
pawpaw. Sift together all dry ingredients and add 
alternately with milk to butter mixture. Lastly add well- 
beaten egg whites and bake in moderate oven for 4 
hour at 350°Е. 


Banana Cake 


2 Ripe bananas. 

+ lb. Butter. 

1 Teaspoon grated lemon rind. 
4 Ib. Castor sugar. 

X Teaspoon vanilla essence. 

2 Eggs. 

2 Full cups sifted flour. 

1 Level dessertspoon Royal baking powder. 
4 Tablespoons milk. 

Pinch salt. 

Banana Icing: 

1-2 Teaspoons rum. 

+ Ib. Butter. 

] Ripe banana, mashed. 

1 Ib. Icing sugar. 


Combine butter, lemon rind, sugar and vanilla in a bowl 
and beat until light and fluffy. Scrape sides and beat in 
eggs, one at a time, until thoroughly mixed. Sift flour, 
baking powder and salt into a bowl. Peel bananas and 
mash well. Add dry ingredients to egg mixture alter- 
nately with banana pulp and milk. Beat well after each 
addition until smooth. Pour into two 9-inch pans and 
bake for 25 minutes in 375°F oven. Cool and frost with 
icing. 

Icing: 

Beat sugar, salt and butter until mixture is glossy and 
smooth. Add remaining ingredients and beat until well 
mixed. Spread between layers and top cake. 
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Riva’s American Streusel Cake 


+ Ib. Butter. 

1 Cup sugar. 

2 Large eggs. 

2 Cups flour (plus 2 tablespoons). 
1 Teaspoon Royal baking powder. 
1 Teaspoon baking soda. 

1 Cup sour cream. 

1 Teaspoon vanilla essence. 


Topping: 

+ Cup brown sugar. 

2 Teaspoons ground cinnamon. 
+ Cup chopped nuts. 


Cream butter and sugar well, add eggs and beat again. 
Sift dry ingredients and add to mixture alternately with 
the sour cream and vanilla. Pour half the mixture into 
greased, square (8 inches square by 2 inches deep) tin. 
Combine the topping ingredients (ground cinnamon, 
brown sugar and nuts) and sprinkle half the topping on 
top of the batter. Add the rest of the batter mixture and 
sprinkle the rest of the topping on top. Bake at 360°F 
for 45 minutes or until cake tests done. Remove to a 
rack. Allow to cool before removing from tin. 


Hazelnut or Almond Cake 


9 oz. Ground hazelnuts or almonds. 
5 oz. Castor sugar. ; 

1 Teaspoon vanilla essence. 

5 Eggs. 

Raspberry jam. 


Icing: 
Juice of 4 large lemon. 
Approximately 2 cups icing sugar. 


Separate yolks and whites of eggs. Beat yolks and add 
sugar. Work in almonds or hazelnuts, Add essence. 
Beat whites until stiff. Cut whites into egg/sugar/nut 
mixture. Bake in well-greased spring-form tin, preferably 
lined with bake-well paper at 350° or 4 on gas oven for 
approximately 40 minutes. Cool for 15 minutes. Ease 
out of spring-form tin and cool. Then spread the cake 
with tart jam, e.g. raspberry or loganberry jam, and ice 
as follows: Mix lemon juice with the sifted icing sugar 
to a fairly thick consistency and spread over cake. 


Brazilian Symphony Cake 


1 Ib. Brazil nuts. 

1 Ib. Dates. 

6 oz. Maraschino cherries. 

6 oz. Flour. 

Pinch salt. 

1 Teaspoon vanilla essence. 

3 Eggs. 

2 Cup sugar. 

+ Teaspoon Royal baking powder. 


Sift dry ingredients into bowl over nuts, separated dates 
and drained cherries. Mix well. Beat eggs until foamy. 
Add vanilla essence. Stir well into mixture. Pour into 
greased double paper-lined loaf pan (91 x 54 x 23). 
Spread evenly. Bake in slow oven about 300? for 14 
hours. When cool, loosen edges with knife blade. Cut 
with serrated knife. Keeps about six weeks. 


Pecan Nut Torte 


2 Cups grated pecan nuts. 

4 Eggs. 

2 Rounded tablespoons flour. 

+ Teaspoon salt. 

+ Teaspoon Royal baking powder. 
1 Tablespoon rum. 

1 Cup sugar. 

Whipped cream for filling. 


Beat 4 egg yolks until thick and light, add cup of sugar 
and beat very well (at least 2 minutes with electric mixer). 
Fold in 2 tablespoons flour, salt, baking powder, rum 
and nuts. Beat 4 egg whites until stiff, add pinch of baking 
powder, mix well. Fold gently into batter. Pour into two 
well-greased 8-inch pans (if desired, pans may also be 
lined with greaseproof paper). Bake at 350° for about 
25 minutes (until finger leaves no dent). 


Frosting: 

Melt 8 oz. bitter chocolate over double boiler, cool 
slightly, add 4 cup sweet cream. Mix and spread over 
cooled cake. Place whipped sweet cream in centre of 
two layers. Trim with pecan nuts. 
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Date and Walnut Loaf 


І 16. Soft dates, cut in large sections. 
1 Cup chopped walnuts. 

4 Heaped tablespoons flour. 

| Teaspoon Royal baking powder. 
4 Eggs. 

Salt. 


Mix all dry ingredients. Beat eggs well and fold into 
dry ingredients. Bake in greased tin at 350? for 30 to 35 
minutes. If dates are dry soak in warm milk for a few 
minutes, 


Date Cake 


7 oz. Flour. 

4 Cup milk. 

3 Teaspoons Royal baking powder. 
+ Ib. Dates, cut into pieces. 

9 oz. Brown sugar. 

3 Teaspoon cinnamon. 

4 Teaspoon mace. 

4 oz. Butter. 

2 Eggs. 

Salt. 


1. Beat sugar and butter, add eggs. 

2. Mix all dry ingredients together and add to (1) 
alternately with milk. Fold in dates last. Beat well for 
3 minutes. Grease baking tin and bake in moderate 
oven (350°) for 60 to 75 minutes. 


Date Loaf 


4 Ib. Sliced dates. 

4 Tablespoons sugar. 

1 Teaspoon bicarbonate of soda. 
1 Cup boiling water. 

2 Cups flour. 

4 Ib. Butter. 

4 teaspoon Royal baking powder. 
1 Egg. 


Sprinkle bicarb. over dates and pour over boiling 
water. 

Cool. Cream butter and sugar. Add cooled dates, then 
add 2 cups flour and baking powder. Lastly add egg. 
Mix well. Bake at 350°-400° for 3-1 hour. 


Ouzo Fruit Cake 


1 Ib. Flour. 

1 Ib. Butter. 

6 Eggs. 

4 Ib. Sugar. 

1 Ib. Sultanas. 

1 Ib. Mixed peel. 

1 Ib. Cherries (glacé). 

1 Small coco-cola glass ouzo. 

2 Heaped teaspoons Royal baking powder. 

Cream butter and sugar, mix flour with baking powder, 
add dry ingredients alternately with the eggs (each egg 
Separately) to the creamed butter. Add ouzo. Lastly 
add the fruit which must be coated with flour. Bake for 
approximately 1 hour at 350°. 


Cherry Pecan Nut Butter Cake 

(Courtesy of Silwood Kitchen) 

9 oz. Butter. 

9 oz. Castor sugar. 

3 Eggs. 

12 oz. Flour. 

3 Level teaspoons Royal baking powder. 

Grated rind of 1 lemon. 

6 Tablespoons milk (or water). 

8 oz. Glacé cherries, washed, dried well and rolled in a 
little flour. 

8 oz. Pecan nuts or walnuts. 

8 oz. Sultanas (optional). 

1 Tablespoon ground almonds. 

Cream the butter and sugar until light and fluffy. Add 

the eggs and lemon rind. Gradually fold in sifted dry 

ingredients with the milk. Lastly add fruit, nuts and 

ground almonds. Bake in 9-inch by 34-inch tin in oven 

at 350° for 1 hour and reduce to 325° for + hour. This 

cake can be covered with marzipan and Royal icing, 

and decorated as desired. 

When making a cake it is essential that the proportions 

of your ingredients be accurate. Failure to observe this 

may result in a cake which is unbalanced, too heavy, 

too greasy, or too crumby. 

When using crystallised or glacé fruit in cakes, always 

wash the sugar from them in warm water, and dry with a 

cloth. In the case of glacé cherries, roll in flour as this 

is the secret of having evenly distributed cherries, as it 

prevents them from sinking to the bottom of the cake. 
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An Eggless Cake 
(Courtesy of Silwood Kitchen) 


+ Ib. Butter. 

4 Ib. Sugar. 

1 Cup milk. 

1 Ib. Flour. 

Pinch of salt. 

5 oz. Raisins. 

5 oz. Currants. 

2 Tablespoons vinegar. 

1 Teaspoon bicarbonate of soda. 


Put sifted flour and salt with sugar and fruit into a basin 
and mix well. Rub in the butter. Dissolve the bicarbonate 
of soda in the milk and add the vinegar. Pour the liquid 
into the dry ingredients and mix well. Pour into a well- 
greased 8-inch by 8-inch baking tin and bake for about 
24 hours in moderate 350°F oven. 


Silwood Kitchen Fruit Cake 


(Courtesy of Silwood Kitchen) 
8 oz. Butter. 

5 Eggs. 

8 oz. Castor sugar. 

4 Teaspoon salt. 

1 lb. Lemon peel. 

12 oz. Flour. 

+ Teaspoon mixed spice. 
1 Ib. Sultanas. 

1 Ib. Cherries. 

2 lbs. Raisins. 

+ Teaspoon nutmeg. 

1 Ib. Currants. 

4 oz. Almonds, chopped. 
+ Pint brandy. 


Cream butter, sugar and salt, then add eggs singly, 
beating for 5 minutes after each addition (add a little 
flour if it curdles). Mix fruit, chopped peel and cherries, 
floured a little. Add the spices to the flour. Add all to 
the beaten eggs, butter and sugar. Add the brandy. 
Mix well. Put the mixture in an 8-inch tin lined with 
paper. Bake at 300°F for 3 hours. Remove the cake from 
the oven, and while still hot, pour 4 cup brandy over. 
Leave in the tin until quite cold. Cover later with almond 
paste and decorate to taste. 


Fruit Cake — a Bit Different and 
Delicious 


1 Cup each of the following: Walnuts (or pecan), 
almonds, cherries, raisins, currants, sultanas. 

+ Cup mixed peel (or more, if liked). 

1 Cup sugar 

4 Ib. Flour. 

54 oz. Butter. 

4 Eggs. 

2 Teaspoons Royal baking powder. 

1 Tablespoon brandy. 

And 1 teaspoon each of the following: Mixed spice, 
lemon essence, vanilla, almond essence and cinnamon. 


Cream butter and sugar, add yolks and essences and then 
sifted dry ingredients. Add stiffly-beaten egg whites and 
lastly fruit and nuts rolled in flour. Batter must be stiff. 
Grease tin and line with paper and press mixture into 
tin with milk-dipped hands. The almonds can be used to 
decorate the top of the cake instead of being put into the 
mixture. Bake at 300° to 325° for 2 hours. After 1 hour, 
cover top with brown paper and continue to bake. 


Fruit Ring 

2 Cups self-raising flour. 

4 Cup sugar. 

Pinch of salt. 

4 Ib. Margarine. 

4 Cup milk. 

1 Large beaten egg. 

4 Ib. Chopped dates. 

4 Ib. Mixed cake fruit. 

3 Tablespoons brown sugar. 
1 Teaspoon mixed spice. 

3 Tablespoons smooth jam. 


Rub margarine with dry ingredients. Add egg mixed 
with milk, and blend into a soft dough. Roll into oblong 
shape like Swiss roll, spread over little jam. Sprinkle 
dates, fruit, sugar and spice over dough, roll up length- 
wise like Swiss roll. Form into ring by bringing ends 
together. Place on well-greased baking sheet. Cut top 
layer of dough with scissors at 1-inch intervals all round. 
Glaze with egg. Bake at 375° for 30 minutes. While hot, 
brush top with water icing. 
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Baked Boston Bread 


2 Cups sugar. 

2 Cups cake fruit (cut dates and nuts may be used as 
well). 

1 Teaspoon bicarbonate of soda. 

1 Teaspoon Royal baking powder. 

2 Cups boiling water. 

2 Eggs. 

4 Cups flour. 


Mix first four ingredients together, Add 2 cups boiling 
water, cool. When cold add 2 beaten eggs anc 4 cups 
flour. Bake in two loaf tins at 375° for 1 hour. 


Kuhne Bread 


5 Cups Kuhne meal. 

2 Teaspoons salt. 

1 Cake yeast. 

1 Tablespoon brown sugar. 

1 Tablespoon brown vinegar. 
2 Cups lukewarm water. 


Put Kuhne meal into a basin with salt. Mix yeast with 
brown sugar until liquid. Add vinegar and lukewarm 
water. Add this to the meal and mix well with à spoon or 
by hand. Do лог knead. Cover well and leave for 2 hours. 
Put in well-oiled tin and allow to rise for a further 45 
minutes. 

Bake at 400? for one hour, then carefully loosen the 
bread from the tin, and put it back into the oven, which 
has been turned off, for another 15 to 30 minutes. 
The tin for this quantity measures 74 inches by 31 inches 
by 23 inches deep. The 74 inches by 34 inches is the 
outside measurement of the bottom of the tin. 


Banana Loaf 


2 Cups flour. 

4 oz. Butter. 

1 Сир sugar. 

6 Ripe bananas. 

2 Eggs. 

1 Level teaspoon bicarbonate of soda. 

1 Heaped teaspoon Royal baking powder. 
4 Cup milk. 

Pinch of salt. 


Cream butter and sugar. Peel and mash bananas, add to 
butter and sugar and beat well. Add beaten eggs. Sift 
flour and salt together. Dissolve bicarbonate of soda 
in a 4 cup of milk. Add these mixtures alternately to 
butter and sugar mixture and beat well. Lastly add baking 
powder. Grease loaf tin. Bake in moderate oven for 1 
hour. 


Babke 


9 Cups flour. 

1 Full cup sugar. 

1 Very heaped teaspoon salt. 

ł lb. Butter, melted. 

2 Cups warm milk (not hot). 

2 Pkts. yeast. 

3 Eggs. 

Cinr.amon and sugar mixture. 

Raisins. 

Mix flour, sugar and salt together in bowl. Make well in 
centre and add melted butter mixed with 14 cups warm 
milk. Crumble the yeast in warm water (enough to cover) 
and a little sugar or flour. Pour into well in flour mixture. 
Beat up the eggs and add to milk and butter mixture. 
Knead. Add another 1 cup warm milk and knead. 
Cover. Leave overnight to rise. Knead again and roll 
out. Paint dough with a little melted butter. Sprinkle 
cinnamon, sugar mixture and raisins over dough. Bake 
either as a babke or buns. 


Lekach 


(Old-fashioned style and keeps for months) 

+ Ib. Butter. 

2 Eggs. 

| Teaspoon bicarbonate of soda. 

| Teaspoon mixed spice. 

+ Cup syrup. 

+ Cup sugar. 

4 Cups flour. 

2} Teaspoons ground ginger. 

Cream butter and sugar, add eggs one by one, saving 
a little white for “painting”. Add Syrup, spices and then 
flour and bicarbonate of soda. Divide dough into 3 
equal portions and form into rolls 10 to 12 inches long. 
Brush with egg white. Bake on a baking sheet, allowing 
for spreading, at 400° for about 25 minutes. Cut into 
diagonal slices about 1 to 11 inches thick. 
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Parava Ginger Cake 


3 Egg yolks. 

4 Cup oil. 

4 Cup sugar. 

1 Cup syrup. 

24 Cups flour. 

1 Teaspoon ginger. 
1 Teaspoon mixed spice. 

4 Teaspoon ground cloves. 

1 Teaspoon cinnamon. 

1 Heaped teaspoon Royal baking powder. 
1 Cup strong, cold tea mixed with 

1 Teaspoon bicarbonate of soda. 


Mix together: 


Mix dry ingredients and add tea. Then add egg mixture. 


Fold in beaten egg whites. Bake in two greased loaf tins 
for 30-40 minutes at 350°. 


Ginger Cake 


+ Ib. Butter. 

1 Cup sugar. 

2 Eggs. 

2 Tablespoons syrup. 

2 Teaspoons ginger (ground). 

1 Teaspoon ground cinnamon. 

1 Cup warm milk. 

1 Teaspoon bicarbonate of soda. 
2 Large cups flour. 

Pinch salt. 


Cream butter and sugar. Add eggs, one at a time, then 
syrup and mix well. Add spices and milk to which you 
have added the bicarbonate of soda, Lastly fold in flour 
and salt. Mix all well together and pour into 2 greased 
tins. Bake for 25 minutes in a moderate oven. This can 
also be baked for 1 hour in a loaf tin. Place butter icing 
between and on top and sides of cake, or use sweetened 
whipped cream. 
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Biscuits and Small Cakes 


Basic Dough for Filled or Plain 
Biscuits or Tartlets 


1 Ib. Butter. 

4 Cup sugar. 

1 Egg (large). 

1 Teaspoon vanilla or lemon essence. 1 
2 Full cups flour. 

2 Teaspoons Royal baking powder. 

+ Pint cream. | 


Sift flour and baking powder. Add sugar. Grate butter 

into the dry mixture, add beaten egg, essence and cream. 

Mix until very well blended; if too soft, add a very little 

extra flour, but dough must be fairly soft. Roll on a 

floured board, and cut into shapes, or to fit tartlet pans, 

or, if desired, roll into 2 rectangles to fit baking sheet. | 
Place опе on baking sheet, spread with filling (dates, \ 
nuts, etc., see fillings); place second rectangle over filling, 

brush with milk and bake at 425°F for about 20 minutes, 

or until slightly brown. Cut into fingers. 


For a firmer, crisper dough, omit cream, and add 1 
rounded dessertspoon custard powder. Form into a roll 
about 2 inches thick, refrigerate for a few hours. Cut 
into slices approximately + inch thick and bake at 350°F 
until lightly browned. 


Cinnamon Biscuits 


4 Ib. Butter. 

Yolks of 2 eggs. 

8 Tablespoons sugar. 

1 Heaped teaspoon cinnamon. 
Enough flour to make a soft dough. 


Cream butter and sugar, add remaining ingredients, 
pat into greased biscuit tin. Paint with unbeaten egg 
white, decorate with blanched almonds, and bake at 
350°F for 30 minutes. Cut into squares while still hot. 
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Marshmallow Crispies 


6 Tablespoons butter. 

3 Ib. Marshmallows. 

1 Cup semi-sweet chocolate bits. 
4 Teaspoon vanilla essence. 

34 Cups rice crispies. 


Melt the butter and the marshmallows in a double boiler, 
then stir in the chocolate bits. Blend these ingredients 
well. Remove from heat and add vanilla. Butter a larg2 
bowl, pour in the rice crispies and pour the chocclats 
sauce over them. Stir well. Pat into a shallow 9 x 12-inch 
pan and cut into bars when cool. This makes about 
4 dozen 1 x 2-inch bars. 


Real Scotch Shortbread 


Cream well together 1 Ib. butter and 4 Ib. sugar, and 
then add 1 Ib. flour, and knead by hand. Press into 
lightly-floured tin (Swiss roll type), prick deeply and press 
outside edge with back of a fork. Cut into strips and 
bake at 325° until light brown (approximately 45 minutes). 
Cut again as tin is removed from the oven; allow to cool 
in tin, then sprinkle with castor sugar and place on 
rack until quite cold. 


Ginger Gems 


1 Egg. 

1 Cup castor sugar. 

21 Cups flour sifted with 1 heaped teaspoon Royal baking 
powder and 3 level teaspoons ground ginger. 

l Ib. Butter, melted with 2 tablespoons ginger syrup. 

4 Pieces preserved ginger in syrup, drained and cut up 
small. 

12 Glacé cherries cut up small. 

i Cup chopped walnuts or pecan nuts. 


Preheat oven to 375°Е. Grease a 12-inch x 9-inch cookie 
sheet. Beat egg with castor sugar. Add melted butter 
and syrup; mix well. Add fruit and nuts, and lastly the 
sifted dry ingredients. Pat into prepared tin. Bake at 
375° for 20-25 minutes. Spread across the top the follow- 
ing glaze and leave in oven for 1 minute longer and then 
remove to a cake rack. When cool cut into squares or 
fingers. 


Lemon Glaze: 

1 Cup sifted icing sugar mixed with strained juice of 
4 lemon and few drops of hot water to form a spreading 
consistency. Use a pastry brush to spread the glaze. 


Nutty Slab 


1 lb. Butter. 

4 Cup castor sugar. 

] Egg. 

24 Cups flour (or more). 

1 Teaspoon Royal baking powder. 


Mix all into dough. Refrigerate for a few hours. 


Topping: 

Boil: 

à Cup sugar. 

1 Ib. Butter. 

3 Tablespoons milk. 

4-5 ozs. Blanched almonds. 


Pat the dough thinly in a greased Swiss roll tin. Prick 
and par bake in 400° oven (5-7 minutes), must not be 
brown. Cool and spread with smooth apricot jam, 
then spread over the topping mixture and bake again 
about 10-15 minutes. 


Date Bars 


1 Egg. 

4 Cup sugar. 

i Ib. Melted butter. 

1 Teaspoon vanilla essence. 

1 Teaspoon Royal baking powder. 
1 Cup dates. 

+ Cup chopped nuts. 

1 Cup flour. 

4 Teaspoon salt. 


Mix egg, sugar, butter and essence, add dates and nuts. 
Sift flour, baking powder and salt, and add to egg mix- 
ture. Stir well. Bake in flat tin or pyrex dish 30-35 minutes 
at 325°. Cut into shapes while still warm. 
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American Shortbread 


2 Cups flour. 

4 Cup sugar. 

1 Egg. 

1 Teaspoon Royal baking powder. 
4 Teaspoon salt. 

3 Tablespoons butter. 


Mix all the above ingredients and spread on a greased 
baking sheet. Spread this mixture with a topping of: 


14 Cups coconut. 
1 Cup sugar. 
1 Egg. 


Bake in a moderate oven for 20-30 minutes. 


Syrian Semolina Cakes 


2 Packets semolina. 

1 16. Butter. 

2 Heaped teaspoons Royal baking powder. 
1 Cup cold milk. 

1 Cup boiling water. 


Syrup: 

3 Cups sugar. 

3 Cups water. 

1 Squeeze lemon juice. 

(Pecan halves to garnish or walnut halves.) 


Preheat oven to 350°F. Lightly butter a deep rectangular 
pan 10 inches x 12 inches, or larger. 

Prepare the syrup first — combine the sugar and water 
in a saucepan, stirring until the sugar is dissolved, and 
allow to boil for a few minutes. Remove from stove. 
Add the lemon juice. Cool and then refrigerate until 
very cold. Sift semolina and baking powder into a large 
bowl. Melt butter and add to the dry ingredients. Mix 
in cold milk, and then the boiling water and knead well 
together. Place in Prepared pan, flattening top and 
Pressing well into the pan. Mark with a knife into 
diamond sections. In the centre of each diamond place 
half a pecan or walnut. 

Bake at 350°F for 14 hours until golden brown. Remove 
to a cake rack but leave in tin. While still hot pour over 
the chilled syrup — and leave in tin until cold and the 
syrup is absorbed. 


Coffee Nut Squares 


4 Ib. Butter. 

1 Cup sugar. 

2 Eggs (well beaten). 

2 Cups flour. 

1 Teaspoon bicarbonate of soda. 
1 Teaspoon Royal baking powder. 
3 Pint sour cream. 

4 Cup chopped walnuts, 

ł Cup raisins. 

1 Teaspoon ginger. 

Vanilla essence. 


Cream butter and sugar well and add eggs. Sift together 
dry ingredients and add alternately with sour cream. 
Fold in nuts and raisins. 


Crumb Topping: 


4 Cup sugar. 

3 Tablespoons butter. 
1 Teaspoon cinnamon. 
4 Cup chopped nuts. 


Rub all these ingredients together and sprinkle on top 
before putting in the oven. Bake in greased pan, 9 x 13 x2 
inches, at 350° for 35 minutes. Cool in pan, then cut into 
squares. 


London Bars 


4 Ib. Butter (4 cup). 

1 Cup sugar. 

3 Egg yolks. 

1 Cup flour. 

1 Teaspoon Royal baking powder, 
1 Teaspoon vanilla. 


Cream butter and sugar. Add yolks, vanilla and dry 
ingredients. Pat out on buttered pan (9 x 12 inches). 
Bake 10 minutes in 350° oven. Cool and spread with 
preserves. Beat whites and spread over jam. Sprinkle 
with finely-chopped nuts. Bake until whites are brown. 
Cut in squares. 
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No-Bake Fudge Biscuits 


1 Packet Marie biscuits. 

4 oz. Butter. 

1 Tablespoon sugar. 

1 Tablespoon condensed milk. 

1 Tablespoon syrup. 

2 Tablespoons drinking chocolate OR 
1 Tablespoon cocoa. 


Crush biscuits very finely. Dissolve all other ingredients 
but do not boil. Stir in crumbs and press into pan. Put 
on one side. 


Icing: 

Mix together 4 tablespoons icing sugar, 1 tablespoon 
butter, 1 tablespoon condensed milk, 1 tablespoon 
drinking chocolate or cocoa. Spread over mixture in 
pan and cut into squares. No cooking required at all. 


Best American Brownies 


1 (6 oz.) Packet Bakers’ chocolate chips. 

4 Cup butter. 

X Cup sifted flour. 

4 Level teaspoon Royal baking powder. 

1 Level teaspoon salt. 

2 Large eggs. 

4 Cup sugar. 

] Teaspoon vanilla essence. 

1 Cup coarsely chopped shelled pecans or walnuts. 


Preheat oven to 350°F. Grease and line with wax paper 
an 8-inch square tin. In the top of a double boiler, over 
hot, but not boiling water, place the butter and chocolate 
chips, stirring until blended and the chocolate is all 
melted. Set aside. In a mixmaster or with an egg-beater, 
beat eggs well with sugar until very thick and lemon- 
coloured. To the egg/sugar mixture add the chocolate/ 
butter mixture blending in well with a spoon. Add the 
vanilla essence. Lastly fold in the sifted flour, baking 
powder and salt until mixture is just blended. Do not 
over-mix. 

Spoon half the mixture into the prepared tin. Cover 
the top thickly with chopped nuts. Spoon the rest of the 
mixture over the top and bake at 350°F for exactly 
25 minutes. 

Remove to a cake rack to cool. When cold cut into 16 
1-inch squares. 


Date Fingers 


Pastry: 

2 ozs. Butter. 

1 Egg. 

Pinch salt. 

4 Cup sugar. 

14 Cups flour. 

1 Teaspoon Royal baking powder. 


Filling: 

1 Ib. Dates. 

3 Cup hot water. 

1 Teaspoon butter. 


Cream butter and sugar. Add egg. Then add rest of 
ingredients. Roll out and put 4 the pastry in a greased 
biscuit pan. Spread with date mixture and place other $ 
on top. Bake in ‘a moderate oven until brown. Cut into 
fingers. 


Crunchies 


2 Cups oats. 

1 Cup flour, 

1 Cup sugar. 

1 Cup coconut. 

6 ozs. Butter. 

14 Tablespoons golden syrup. 

1 Teaspoon bicarbonate of soda. 


Boil up butter and syrup. When boiling add bicarbonate 
of soda and mix well. Add to dry ingredients. Pack 
tightly into greased biscuit tin. Bake at 325° for 15 
minutes. Cut in pan while warm and lift out when cool. 


Date Fingers 


3 oz. Butter. 

4 Cup chopped almonds, walnuts or mixed nuts. 
1 Packet Marie biscuits. 

4 lb. Dates, cut into pieces. 

1 Teaspoon vanilla essence. 


Crumb the biscuits and add the other ingredients, then 
work thoroughly with a wooden spoon. If the mixture is 
too dry to form into a paste, add a little condensed milk, 
but it should be firm. Press into a square dish and leave 
in the fridge till the next day when it can be cut into short 
fingers. 
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Parava Coconut Kisses 


4 Egg whites (large). 
3 Cups coconut. 

2 Tablespoons oil. 
Pinch of salt. 

14 Cups sugar. 

4 Teaspoon vanilla. 


Beat egg whites until frothy, gradually add sugar and 
beat until stiff. Stir in rest of ingredients. Drop teaspoon- 
fuls of mixture 2 inches apart onto baking sheet lightly 
greased with oil. Bake at 350°F for about 15 minutes 
or until set and lightly browned. 


Nut Biscuits 


4 Cup castor sugar. 

1 Cup chopped nuts. 
2 Cups Post Toasties. 
2 Egg whites. 

Pinch of salt. 


Beat whites stiffly, add sugar, pinch of salt then rest of 
ingredients. Drop spoonfuls оп greased pan. Bake at 
200°F till dry. 


Chocolate Crinkles ` 


4 Cup vegetable oil. 

4 1-02, squares baking chocolate, melted. 
2 Cups sugar. 

4 Teaspoon salt. 

4 Eggs. 

2 Teaspoons vanilla. 

2 Cups flour. 

2 Teaspoons Royal baking powder. 


Mix oil, chocolate, sugar. Blend in eggs, one at a time, 
add vanilla. Stir in dry ingredients. Mixture will be soft. 
Refrigerate overnight. Drop teaspoon of dough into 
powdered sugar. Roll into ball. Place on cookie sheet 
two inches apart. Bake 10 to 12 minutes at 350°. Do 
not overbake. Cookie should be still slightly moist when 
removed from oven. 


Florentines 


1 Cup chopped glacé cherries. 
1 Cup mixed peel. 

4 Cup chopped almonds. 

1 Tablespoon syrup. 

4+ Cup sifted fiour. 

4 Ib. Butter or oil. 

i Cup chopped sultanas. 

1 Cup sugar. 

1 Teaspoon lemon juice. 

1 20-cent Slab bitter chocolate. 


Chop the fruit very finely and combine with the sultanas 
and almonds. Melt the butter, sugar, syrup and lemon 
juice in a pan. Shake the fruit mixture in the flour and 
stir into the mixture in the pan. Drop by spoonfuls onto 
an oiled baking sheet and allow plenty of room to 
spread, Flatten them slightly with the back of a wet 
spoon. Bake 8-10 minutes in a 350° oven. Allow them 
to cool for a minute, then lift them with a spatula onto a 
cake rack. Melt the chocolate over hot water and ice 
the flat undersides with the chocolate. Allow to set and 
score with a fork. 


Sour Cream Biscuits 


4 Cup butter. 

1 Large egg. 

Scant 3 cups sifted flour. 
Sprinkling nutmeg. 

1 Teaspoon Royal baking powder. 
1 Cup sugar. 

1 Teaspoon vanilla essence. 

+ Cup sour cream. 

Pinch salt. 

4 Teaspoon bicarbonate of soda. 


a 
Preheat oven to 425°F. Cream butter and sugar, add egg 
and vanilla and mix thoroughly. Combine dry ingrédients 
and add to butter mixture alternately with sour cream. 
Roll dough to + inch thickness on well-floured board. 
Sprinkle with sugar, cut into shapes and bake for approxi- 
mately 10 minutes. 
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Kisses 


Weight of 1 egg (2 oz.) in butter, sugar, flour and corn- 
flour and 1 teaspoon Royal baking powder (flat). 

Beat butter and sugar to a cream. Then beat in egg and 
add dry ingredients previously sieved. Drop with tea- 
spoon in tiny heaps on greased baking sheet and bake 
in a moderate oven till golden brown. When cool sand- 
wich together, in pairs, with jam. 


Cinnamon Biscuits (Passover) 


5 Ib. Butter. 

ł Ib. Sugar. 

3 Eggs. 

3 Teaspoons cinnamon. 

Enough Mosmarks self-raising flour to make dough. 


Cream butter and sugar. Add other ingredients. Roll, 
cut out and bake at 375? until golden brown. Instead 
of cinnamon, grated lemon rind can be used. 


Lebzelten 


4 Eggs. 

1 Cup sugar. 

1 Cup syrup. 

4 Cup oil. 

2 Teaspoons mixed spice. 

14 Teaspoons ginger. 

1 Teaspoon cloves. 

1 Teaspoon cinnamon. 

7-8 Cups flour (to make soft dough). 

2 Teaspoons bicarbonate of soda dissolved in a little 
warm water. 


Mix ingredients and roll out thinly. Cut into shapes and 
bake at 375°F for about 10 minutes. Ice with thin lemon 
icing and decorate with nuts, cherries, chocolate ver- 
micelli or hundreds and thousands. 


Variation: 

The rolled dough can be spread with jam and sprinkled 
with chopped nuts and fruit, rolled up and the edges 
brushed with egg. Bake for 6 minutes. Sprinkle with 
sugar on top and bake for a further 15 minutes. Cut into 
slices when cool. 


Parava Almond Macaroons 
1 Cup ground almonds. 

3 Egg whites. 

4 Teaspoon almond essence. 

1 Cup sugar: 

4 Teaspoon vanilla essence. 


Blend ground almonds with sugar. Add egg whites, one 
at a time, mixing well after each addition. Add essences 
and beat well in mixmaster. When well blended drop 
teaspoonfuls onto baking sheet lightly greased with oil, 
or using a pastry tube, make into fancy shapes. Top each 
biscuit with half a blanched almond. Bake at 350° for 
about 20 minutes or until set. 


Courabiethes 


(Shortbread style, with almonds and coated with icing 

sugar) 

1 Ib. Butter. 

4 Tablespoons icing sugar. 

1 Egg cup brandy. 

2 Teaspoons lemon juice. 

1 Cup or more of grated almonds. 

54 Cups flour — the fifth cup to be added only if 
necessary. 

2 Tablespoons Royal baking powder. 

Cloves (optional). 


Cream butter, icing sugar, brandy, lemon juice together. 
Add dry ingredients. Shape into squares, triangles or 
diamond patterns. If mixture is too loose for shaping, 
add the 5th cup of flour until it is easy to shape the 
biscuits. Bake at 350° until light brown in colour. 
Remove from oven and wrap each biscuit individually 
in icing sugar while still hot. Let them cool and rub 
them in the icing sugar once more. They will then be 
ready to serve. (A clove may be put into each biscuit 
before you place it in the oven.) 


Pineapple Puff Cakes 


8 ozs. Flour. 

8 ozs. Vegetable fat. 

1 Small bottle soda water. 

Few chunks of canned pineapples. 


] Teaspoon cream of tarter. 
(Continued on next page) 
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Sift flour, dip fat into flour and shred on a coarse grater. 
Add soda water a little at a time and mix well until soft 
dough is formed. Roll out and cut into rounds. Place a 
generous piece of canned pineapple in centre of each 
round. Brush with white of egg, sprinkle with sugar 
and bake in hot oven, 400°, for 10-15 minutes. 


Finger Biscuits 


4 Cup syrup. 

4 Cup oil. 

4 Cup sugar. 

2 Eggs. 

2 Teaspoons ground ginger. 

| Teaspoon mixed spice. 

Grated orange rind. 

Sufficient self-raising flour to make dough. 


Mix ingredients and roll out. Make a filling of 4 Ib. 
dates boiled in 4 cup orange juice. Spread on dough and 
sprinkle with cinnamon and sugar. Make 6 long strips, 
fold over, paint with beaten egg. Bake at 375° and cut 
while still warm. These biscuits can be used during 
Passover if made with Passover self-raising flour. 


Ginger Stuffed Monkeys 


Biscuit Base: 

3 Eggs. 

4 Tablespoons syrup. 

+ Ib. Melted butter. 

8 Tablespoons sugar. 

3 to 4 Cups flour. 

| Teaspoon bicarbonate of soda. 
2 Teaspoons cinnamon. 

4 Teaspoons ginger. 

Rind of 2 oranges. 


Mix all the above to make a soft dough. Roll out into 
long strips, spread with apricot jam and sprinkle with 
chopped nuts, cherries, dates, mixed fruit and glacé 
pineapple. Roll up as for Swiss roll, cut into fingers, 
brush top with egg and sprinkle with sugar. Bake at 
350* until golden brown. 


Bourbon Biscuits 


3 oz. Plain flour. 

2% oz. Butter. 

1 oz. Sugar. 

1 Dessertspoon custard powder. 

1 Dessertspoon cocoa or chocolate powder. 
1 Small egg yolk. 

Few drops vanilla. 


Sieve flour, custard powder and cocoa into a bowl 
together with all other ingredients and mix. As mixture 
begins to combine increase speed and mix to a firm 
dough. Roll out dough thinly on a floured board. Prick 
with a fork, sprinkle with castor sugar and cut into 
fingers about 1 inch by 3 inches, Bake in moderate 
oven 10-15 minutes. When cold sandwich together with 
following filling: 


Filling: 
3 oz. Icing sugar. 
14 oz. Butter. 


1 Dessertspoon chocolate powder. 
Vanilla. 


Place all ingredients in the bowl and mix until creamy. 


Coconut Biscuits 


Cream 4 ozs. sugar with 4 ozs. butter. Add 1 large egg, 
then 4 ozs. coconut and 4 teaspcon vanilla. Form into 
shapes, top with 4 glacé cherry and bake on greased 
biscuit pan at 400°F for 10 minutes. 


Date and Rice Crispies Biscuits 


4 Ib. Butter. 

4 Cup sugar. 

4 Ib. Dates, cut up into small pieces. 
Grated rind of 4 orange. 

4 Cups rice crispies. 

Coconut. 


Melt butter and sugar in a pot, then stir in dates and 
orange rind. Remove from heat and stir in rice crispies. 
Form into balls and roll in coconut. 
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Almond Biscuits 


Mix well on baking board: 
94 ozs. Flour. 

8 ozs. Butter. 

4 ozs. Ground almonds. 
24 ozs. Sugar. 


Knead lightly with cool hands until smooth. Shape 
into large roll. Cut into small slices and form into 
crescents. 

Bake in moderate oven for 15 minutes at 300°-350° on 
buttered and floured baking sheet until slightly brown. 
While still warm toss them in icing sugar. 


Pecan Puff Biscuits 


4 Ib. Butter. 

2 Level tablespoons sugar. 

Pinch salt. 

1 Teaspoon vanilla. 

1 Cup coarsely chopped pecan nuts. 
1 Cup flour. 


Beat the butter and sugar, add salt, vanilla, nuts and 
flour. Roll into balls, bake for 45 minutes in 300°F oven. 
When still hot roll in icing sugar. Cool on a wire tray, 
then roll again in icing sugar. 


Fruit/Nut Biscuits 


4 Ib. Butter. 

4 Cup sugar. 

1 Egg yolk. 

About 1 Ib. fruit (prunes, dates, sultanas, figs), wash well. 
1 Cup self-raising flour. 

1 Teaspoon vanilla. 

2 Tablespoons brandy. 

Chopped nuts. 


Cream butter and sugar, mix well. Beat up yolk, vanilla, 
and add one cup flour. Combine mixtures and shape 
into balls the size of walnuts. Mince fruit with brandy. 
Make incision in biscuit and fill with fruit/brandy 
mixture. Dip biscuits in beaten egg white, and then in 
nuts. Place on a greased baking sheet and bake in a 
moderate oven at 350° for 20 minutes. 


Cinnamon Biscuits 


10 ozs. Butter. 

6 ozs. Castor sugar. 

2 Medium-sized eggs. 

2 Cups flour. 

2 Level teaspoons Royal baking powder. 
2 Level teaspoons ground mixed spice. 
24 Level teaspoons ground cinnamon. 

4 Tablespoons dessicated coconut. 


Cream butter well with sugar in a mixmaster. Add eggs 
and beat in well. Sift dry ingredients and add to the 
mixture. Lastly add the coconut. Dough should be soft. 
With hands roll into small balls. Place these on greased 
cookie sheets. Dip the base of a glass into flour and 
press each ball of dough to a flattened disc about $ inch 
thick or less. Repeat dipping the glass base into the flour 
each time you press a rolled biscuit flat. Bake in a pre- 
heated 350°F oven for 10 minutes. Remove to a rack 
to cool. While hot sift castor sugar over the top of each 
biscuit. When cool remove to a tin to store. 


Tasty Nut Biscuits 


4 Cup of butter creamed together with 2 tablespoons 
sugar. Add 1 cup of flour and 1 cup chopped nuts (not 
almonds) and a little vanilla. Roll into balls and bake on 
greaseproof paper at 300° till light brown. When cooked 
roll in ordinary sugar. 


Fruit Rolls 


i lb. Stoned dates. 

+ Ib. Dried figs. 

+ lb. Seedless raisins. 
1 16. Pecan nuts. 

4 lb. Mixed peel 
Icing sugar. 


Mince all the above ingredients together. Roll into long 
rolls. Roll in icing sugar. Wrap in wax paper and keep 
for one week at least. Cut into slices and serve with 
coffee. 
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Coconut Macaroons 

Mix: 

14 Cups sweetened condensed milk. 
4 Teaspoon vanilla essence. 

Pinch of salt. 

3 Full cups coconut. 


Mould into shapes, top with glacé cherry and bake on 
greased biscuit pan at 400°F for approximately 10 
minutes. 


Coconut Charmers 
Mix: 

6 ozs. Coconut. 

3 ozs. Sugar. 


1 Teaspoon cornflour. 
1 Egg. 


Shape the mixture into balls and place on a greased 
baking tray. Bake in medium oven for 10 minutes. 


Spicy Jam Balls 

1 Ib. Butter. 

ł lb. Smooth apricot jam. 

4 Cups crumbled biscuits or stale cake. 
2 Tablespoons brandy. 

4 lb. Chopped dates. 

4 Ib. Seedless raisins. 

1 Ib. Sultanas. 

2 oz. Cherries. 

Coconut or chocolate vermicelli. 

A sprinkling mixed spice and cinnamon. 


Heat butter and jam, add chopped fruit. Mix ingredients 
well then roll the mixture into little balls, and roll in 
coconut or chocolate vermicelli. Chopped ginger may be 
added if desired. These jam balls keep very well. 


Cream Straws 


1 Ib. Butter. 

2 Cups flour. 

1 Teaspoon Royal baking powder. 
1 Cup sweet cream. 


Rub butter and flour. Add baking powder, then add 
cream. Make stiff dough. Break off small pieces. Roll in 
sugar. Bake at 450° until golden brown. 


Post Toastie Macaroons 


(Makes 32 biscuits) 

2 Egg whites. 

ł Cup sugar. 

1 Level teaspoon Royal baking powder. 
] Teaspoon vanilla essence. 

$ Cup dessicated coconut. 

2 Cups Post Toasties. 

16 Red glacé cherries halved for garnish. 


Preheat oven to 250". 

Beat the two egg whites very stiff in a mixmaster. Add 
the sugar + сир at a time and beat on high speed for at 
least 3 minutes after each 4 cup is added. After the last 
4 cup of sugar is added beat on high speed for a good 
3-5 minutes. Add the baking powder and vanilla essence 
stirring in with a spoon. 


Also using a spoon blend in the coconut and lastly 
the uncrushed post toasties — do not over-stir the post 
toasties as they soften easily. Wet the palms of your 
hands and gently roll a dessertspoonful of the mixture 
at a time in your wet hands to form a round ball the 
size of a large walnut. Place the balls on a cookie sheet 
lined with greaseproof paper — do not grease the tin 
or the paper. Centre each ball with 4 glacé cherry. It is 
necessary frequently to wash and wet the hands in order 
to roll the cookies. Bake at 250°F for 15-20 minutes or 
until set. The cookies should remain round, white in 
colour and the paper should peel off easily when done. 
Allow to cool thoroughly before storing in a tin. 


Melted Custard Creams 


Cream together: 

12 oz. Butter. 

6 oz. Icing sugar. 

Add: 

6 oz. Custard powder. 

12 oz. Flour (approximately) to make a soft dough. 


Roll into small balls and press onto buttered sheet, 
prick with fork. Bake in 350° oven for ten minutes. 
Sandwich together with butter cream or chocolate icing. 
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Chocolate Cream Crunchies 


6 oz. Flour. 

2 oz. Cornflour. 

2 oz. Cornflakes. 

i oz. Drinking chocolate. 
6 oz. Butter. 

3 oz. Sugar. 

1 Egg. 

Pinch salt. 

Vanilla essence. 


Cream butter and sugar, then beat in egg gradually. 
Stir in dry ingredients and finally the cornflakes. If soft, 
allow to become firm in the refrigerator. Mould into 
balls the size of walnuts. Place on a greased tin and bake 
in a moderate oven (350°F) for approximately 15 minutes. 
Sandwich together with peppermint butter cream icing. 


Peppermint Butter Cream: 

44 oz. Butter. 

9 oz. Sieved icing sugar. 

2-3 Teaspoons milk. 

А few drops peppermint essence and green colouring. 


Beat butter and sugar until soft and creamy. Beat in 
milk gradually. Add flavouring and colouring. 


Variation: 
1-2 oz. Drinking chocolate or vanilla essence may be 
used instead of peppermint. 


Unbaked Mock Date Teiglach 


1 Ib. Stoneless dates. 

4 oz. Butter. 

+ Cup sugar. 

1 Egg. 

ў Packet Marie biscuits. 

1 Dessertspoon brandy (optional). 
Vanilla essence. 

Coconut or chocolate vermicelli. 


Melt butter in saucepan. Add sugar and dates which 
have been cut into small pieces. When butter is nearly 
melted, add beaten egg and stir until well mixed. Add one 
dessertspoon brandy and 1 teaspoon vanilla essence. 


Take off stove and add crushed Marie biscuits. Roll into 
balls and roll in coconut. 

To make biscuits, grease small biscuit tray with butter 
and flatten mixture into tray. Place in fridge for 3 hours 
and then remove and cut into squares. Press in coconut 
or chocolate vermicelli. 


Sarakostina Coulouraiga 


(Greek biscuits without eggs. milk, butter, which last a 
long time) 

7 Glasses flour. 

1 Glass sunflower oil. 

14 Glasses sugar. 

1 Glass orange juice. 

1 Small coffee cup cognac. 

5 Teaspoons Royal baking powder. 

As much gin as required to mix the dough. 
1 Level teaspoon cinnamon. 

Sesame seeds. 


Rub flour, sugar and oil together. Add other ingredients 
and gin to make a light dough. Shape the biscuits (usually 
finger shapes). Dip in sesame seeds and bake in 350° 
oven until browned lightly on top. 


Butter Balls 


6 ozs. Butter. 

4 Tablespoons icing sugar. 
4-1 Teaspoon vanilla essence. 
2 Cups flour. 

1 Cup chopped nuts. 


Cream butter and sugar. Add vanilla essence and flour. 
Then fold in nuts. Form into little balls. Bake 15 minutes 
at 375°. Roll in icing sugar while hot. 


Truffles 


Makes about 4 dozen) 

2 Tablespoons cocoa. 

1 Cup icing sugar. 

4 Cup rum or brandy. 

2 Tablespoons syrup. 

24 Cups sponge cake, crumbed. 

1 Cup chopped walnuts. 

Mix all ingredients together. Form into balls and roll in 
chocolate vermicelli. 
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Kichel 


6 Eggs. 

1 Tablespoon sugar. 

2 Cups flour (approximately). 

1 Egg-cup oil. 

Pinch salt. 

1 Tablespoon brandy (optional). 


Beat 4 whole eggs and 2 yolks very well. Add all other 
ingredients, using sufficient flour to enable the dough to 
be rolled out very thinly. (Dough must be fairly soft.) 
Beat the two egg whites. Cut dough into squares, brush 
with egg white, sprinkle with extra sugar, and bake at 
475°F for approximately 7 minutes. 


Tea Scones 


2 Cups flour. 

4 Level teaspoons Royal baking powder. 

4 Tablespoons butter. 

Approximately 3 cup mixed milk and water. 
1 Level tablespoon sugar. 

Pinch of salt. 

1 Small egg. 


Sift together flour, baking powder, salt and sugar. Add 
butter and rub together lightly with finger tips until 
mixture resembles coarse bread crumbs. Beat the egg in a 
cup, and add to this the mixed milk and water, making 
about $ cup of liquid in all. Set a little of this mixture 
aside for brushing over the tops of scones, and add the 
rest to the flour mixture, combining lightly and quickly 
to make a soft dough, just firm enough to roll out. 
Either roll or pat out on a lightly floured board to about 
l-inch thickness, and cut into rounds. Brush the tops 
of the scones with the egg and milk mixture, place on 
greased pan and bake at 475^F for 12-15 minutes, or 
until lightly browned. 


Feather-Light Muffins 


2 Cups flour. 

i Cup sugar. 

3 Teaspoons Royal baking powder. 
1 Cup milk. 

4 Cup oil. 

1 Egg. 

4 Teaspoon salt. 


quality and service. 


Sift the flour, sugar, baking powder and salt into a basin. 
Combine the milk, oil and beaten egg, pour into the 
centre of the dry ingredients. Mix with a fork until all 
flour disappears (do not beat). Ideally finished batter 
should have lumpy texture. Fill each greased muffin tin 
just over halfway (do this in one movement, don’t top 
them with extra batter). Bake in moderately hot oven 
for 20 to 25 minutes. Serve hot with butter or jam. 


Pitikas 

1 Coffee cup oil. 

1 Teacup water. 

Pinch bicarbonate of soda. 

Enough flour to make firmish dough. 


Form this dough into small rounds the size of a marble. 
Allow to rest for half an hour. Roll out the rounds as 
thin as possible. Fry in deep oil until golden brown. 
Sprinkle with ground almonds and cinnamon and pour 
1 teaspoon syrup over each pitika. 


Chocolate Eclairs 

Pastry: 

Boil 4 cup oil, and add 1 cup flour and pinch salt. Then 
add 1 cup water and mix together on a stove until mixture 
comes away from sides and forms a ball that is soft. 
Cool slightly then add 4 slightly-beaten eggs and beat 
altogether. 

This mixture makes 12 eclairs in 1 eclair baking tin. 
This is an excellent choux pastry recipe and can be used 
also for savoury eclairs. If so desired, drop small tea- 
spoonfuls on baking tray and bake at 400^ for 4 an hour 
for large eclairs and about 20 minutes for savoury 
eclairs. 


Custard for Filling: 

Melt 2 dessertspoons butter and add 2 cups milk. Add 
2 beaten eggs and 4 cup sugar. Add 1 teaspoon vanilla 
and pinch salt. Mix 2 dessertspoons maizena mixed with 
more milk. Add to above and boil till thick. 


Icing for Top: 
Melt 2 dessertspoons butter. Add a little hot water, 1 


dessertspoon cocoa, 1 teaspoon coffee powder and enough 
icing sugar to make a pouring consistency. 
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Jam Tarts 


2 Cups of flour. 

4 Teaspoons Royal baking powder. 
Salt (pinch). 

Rub in 3 oz. butter. 

1 Tablespoon sugar. 

Beat 1 egg with 4 cup milk. 

Add to mixture. 

Roll out to 4-inch thickness. Cut into small rounds. 
Press down centre with thumb and fill with jam. Brush 
around rim with beaten egg and sprinkle with sugar and 
cinnamon, Bake at 450° for 12 minutes. 


Mix together. 


Koeksusters 


4 Cups flour. 

1 Tablespoon Royal baking powder. 
3 Eggs. 

4 Cup cream. 

X Teaspoon salt. 


Sift dry ingredients. Beat eggs and cream together and 
mix to a dough which has the consistency of a scone 
mixture. If too firm, a little milk may be added. Knead 
well. Cover with a damp cloth and leave overnight. 


Syrup: 

Boil together for 7 minutes: 10 cups sugar, 5 cups water, 
salt, 20 whole cloves, 4 teaspoon cream of tartar and 
1 tablespoon lemon juice. Cool and keep in fridge till 
required. 

Roll dough to about + of an inch and cut into strips as 
long as desired. Plait or twist and fry in deep oil until 
golden brown and done. Dip into ice-cold syrup imme- 
diately and drain. 


Best Crumpets 

(Yield 24-30 crumpets) 

14 Cups flour. 

2 Level teaspoons Royal baking powder. 

+ Level teaspoon salt. 

2 Level tablespoons sugar. 

] Large egg. 

4 Cup unsweetened evaporated milk (6-oz. tin). 
4 Cup water. 

1 Teaspoon oil. 


Combine evaporated milk and water. Beat in the egg and 
oil. Sift dry ingredients (flour, baking powder, salt and 
sugar) into a large bowl. Make a “well” in the flour and 
beat in the rest of the ingredients beating well with an egg- 
beater until smooth and free from lumps. Strain into an- 
other bowl. Heat a griddle or flat stove element to medium 
heat. Grease top lightly with a little butter. Spoon dessert- 
spoonfuls of the batter onto the hot element. When 
bubbles appear on the surface and burst, turn over with a 
spatula onto the other side to cook. Repeat with the 
rest of the batter. It may be necessary to turn down the 
heat to low during the cooking of these crumpets — 
they should be golden brown on both sides. 

Butter while warm. Spread with smooth apricot or 
strawberry jam and centre each with a dab of sweetened 
whipped cream if liked. 

Nice for morning tea. 


Cookies 


+ Ib. Butter. 

1 Cup sugar. 

3 Eggs. 

1} Cups flour. 

2 Teaspoons Royal baking powder. 
+ Cup milk. 

4 Teaspoon vanilla essence. 


Cream together butter and sugar. Add eggs and beat 
until fluffy and white. Add flour, baking powder alter- 
nately with milk and vanilla essence. Fill cookie cup 
$ full and bake for 15 minutes at 400°F. This recipe 
makes exactly 3 dozen cookies. 


Currant Scones 


8 ozs. Self-raising flour. 
14 ozs. Margarine. 

1 oz. Castor sugar. 

2 ozs. Currants. 

1 Pint milk. 

Pinch of salt. 

Grated nuts (for topping). 


Rub flour and margarine together. Add sugar, currants 
and milk and salt. Roll out and cut into shapes. Brush 
scones with water. Sprinkle with topping of grated nuts 
or almonds. Bake at 400^F for 10 minutes. 
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Mosbolletjies 

(Makes 4-5 loaf tins) 

5 Ibs. Flour. 

20 Rounded teaspoons Royal baking powder. 

4 Ib. Holsum. 

+ Ib. Butter. 

4 Eggs. 

24 Cups sugar. 

2 Pints sour milk (or use 2 pints fresh. milk to which 
4 teaspoon of tartaric acid powder is added — leave 
for 1 hour to become sour). 


Sift the flour and baking powder into a large bowl. 
Rub in the Holsum and butter. Beat the eggs well with 
the sugar until thick and add to the mixture. Add the 
sour milk and knead with the hands until the dough no 
longer sticks to the hands, adding a little more flour 
if necessary. 

Form the dough into balls. Place these into greased loaf 
tins forming two rows of balls in each tin. Place the 
balls of dough next to each other so that they touch. 
The level of the dough in each tin should be half-full. 
Bake at 400°F for 45 minutes to 1 hour. Remove to a 
cake rack. Allow to cool. Serve fresh with butter. When 
they get stale after a few days brown them slowly in 
a cookie sheet in the oven (200°Е) and use as rusks. 


Cannoli with Riccota Filling 


(Makes 24 Cannoli) 

14 Cups sifted flour, pinch salt. ` 

1 Level tablespoon sugar. 

3 Level teaspoon ground cinnamon. 

3 Tablespoons soft butter. 

1 Large egg, well beaten. 

2 Tablespoons dry red wine. 

1 Bottle salad oil (not olive oil) for deep frying. 


Sift flour, sugar, cinnamon, salt into a mixmaster bowl. 
Add butter, cut up, and beaten egg and dry red wine. 
Beat well until dough leaves sides of bowl. Insert dough 
hook. Knead for 10 minutes. If dough seems sticky 
add a bit more flour. If it seems too dry add a little more 
wine. Roll out very thinly onto a lightly-floured board. 
Cut into 4-inch circles. Heat oil in a deep frying pan. 
Roll circles of cut-out dough onto a 6-inch long metal 
Cannoli tube (obtainable at International House), leaving 


about 4 inch tubing free on either side. Press edges of 
dough firmly together and secure with a little beaten egg. 
Deep-fry in the hot oil — do 2 cannoli at a time, not 
more — and turn while frying with a slotted spoon 
until golden brown all over (1 minute). 

Remove to brown paper to drain. When cool enough 
to handle remove from cannoli tube and repeat the 
process of rolling, cutting, winding onto the cannoli 
tubes and deep-frying until all the dough is used up. 
When cool, fill with the following: 


Ricotta Filling: 

Combine 1 lb. Riccota cheese (from Fatti's) with 12 
red glacé cherries chopped finely, 1 5-cent bar bitter/ 
sweet chocolate grated finely, 4 cup sifted icing sugar, 
3 teaspoon ground cinnamon, 1 teaspoon vanilla essence 
and 1 tablespoon finely-chopped citron. Place in a cream 
bag fitted with 4-inch plain nozzle and fill the cannoli 
shells. Dust lightly with sifted icing sugar and serve. 


Cheese Scones 

Mix: 

3 Cups flour. 

3 Teaspoons Royal baking powder. 

Pinch salt. 

4 Ib. Grated cheese. 

Add 1 beaten egg and sufficient milk to make a rather 
stiff dough. Pat out dough and cut into rounds. Bake 
at 400°F for about 7 minutes. Cut in half and butter 
and serve warm. 


Mille Feuille 
+ Ib. Butter. 
4 Ib. Flour. 
1 Egg yolk. 


2 Teaspoons vinegar or lemon juice. 
4 Tablespoons iced water. 


Rub the butter and flour together. Beat yolk of egg with 
vinegar or lemon juice. Add iced water. Mix all together 
and refrigerate overnight. Roll out dough, cut in slices 
and bake at 425°F for approximately 15 minutes. Make 
a fairly stiff custard and put between slices, or use 
confectioner’s custard. Ice top with water icing, made 
with icing sugar and water and a little lemon juice if 
desired. 
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I. Yeast Buns (Bulkes) 


7 Cups flour. 

| Cup sugar. 

| Dessertspoon salt. 

2 Cakes yeast. 

+ Ib. Butter. 

| Pint warmed milk. 

2 Large eggs. 

Mixture of cinnamon and sugar. 
Soft butter. 

Seedless raisins (optional). 


Place flour, sugar and salt in a large basin and make 
"well" in middle. Dissolve yeast in 1 cup warm milk. 
Pour this into the “well” of the flour mixture and then 
form into smooth paste with the flour mixture. Cover 
and allow to stand for about 20 minutes. Cut up butter 
and melt into balance of warm milk. When butter is 
dissolved pour 1 cup of this butter and milk mixture into 
the yeast and flour paste, and once again mix well. 
Mix twice more at 10-minute intervals. Now beat the 
2 eggs into balance of the butter and milk mixture and 
pour over paste. Mix into the dough. Rub soft butter 
over hands to avoid dough sticking and then knead 
well. After dough has been kneaded for 10 minutes, 
cover with thick cloth or rug and allow to stand for about 
6 hours. (The texture of the dough should be soft, but 
should not stick to the sides of the basin.) When dough 
has risen, knead lightly again, cut pieces off, roll on 
floured board into circles about i inch thick. Spread 
with soft butter and sprinkle with sugar and cinnamon 
mixture an 1 raisins if desired. Slit each circle from centre 
to edge, fold over to form three layers and form into 
bun shapes, brush with beaten egg and bake in 375°F 
oven for approximately 1 hour or until cooked. 


Variation: 


The dough can be rolled like a Swiss roll, spread with 
butter, cinnamon and sugar mixture, rolled up and cut 
into slices, then shaped if necessary and baked. 


II. Sweet Yeast Buns 


6 Full cups flour. 

1 Cup plus 1 teaspoon sugar. 

5 Eggs. 

14 Teaspoons salt. 

10 oz. Butter. - 

3 Packets (concentrated) yeast. 

13 Cups milk. 

Cinnamon and sugar for sprinkling (optional). 


Mash the yeast together with the teaspoon of sugar, 
mixing well to form a paste. Combine flour, salt and 
sugar, then rub butter into the mixture. Warm 4 cup 
milk in a saucepan (just lukewarm), and add to the yeast, 
cover this bowl and set aside until it bubbles and has 
risen. Make a well in the centre of the flour mixture, 
and add the yeast mixture to it. Separate 2 of the eggs, 
and set aside the 2 whites. Beat up the two yolks together 
with the remaining 3 whole eggs. Scald remaining 14 
cups milk, and add it to the beaten eggs, then add this 
egg and milk mixture to the flour and yeast mixture. 
Mix well with a fork at first, then knead (for about 10 
minutes) until the dough comes clean from the sides of 
the bowl. Dough must be quite soft. When thoroughly 
kneaded, cover with a cloth, then a rug and cushion. 
Leave in a warm place until doubled in bulk. Thea 
knead again and roll into small balls. Roll out into 
different shapes, sprinkling with cinnamon and sugar 
where desired. Place on greased pan and allow to rise 
again (about 20 minutes). Brush with the remaining 
beaten egg whites, sprinkle with plain sugar. Bake at 
400°Е. 


Sincere 
Good 
Wishes 


to 


ARCADIA 


South African 
Jewish Orphanage 


from 
the largest 
South African 
Building Society 


“Cnited 


. Candiesx** | 


WITH 
THE COMPLIMENTS 


OF 


NORTHERN FREE STATE MOTORS LIMITED 


AND ITS SUBSIDIARY COMPANIES:- 


FAIRWEATHER, CASTIGNANI AND HOLMES MOTOR 
DISTRIBUTORS LTD.; 


NORTHERN FREE STATE TRACTORS LIMITED; 
EASTERN FREE STATE TRACTORS LIMITED; 

N.F.S. AUTOMOBILES (PROPRIETARY) LIMITED; 
ODENDAALSRUST GARAGE (PROPRIETARY) LIMITED 


CONGRATULATE THE ARCADIA SOUTH AFRICAN JEWISH ORPHANAGE 
ON THEIR NOBLE WORK AND WISH THEM EVERY SUCCESS FOR 
THE FUTURE. 
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МҮ 
MUMMY 
SHOPS AT 
BABYLAND! 


THE SPECIALISED BABY STORE FOR 


LOCAL & IMPORTED PRAMS, NURSERY 
FURNITURE, TOYS AND KIDDIES CLOTHING . . . 
ALL AT: 


WHOLESALE PRICES 


E 


aby Land 


BRANCHES AT: 

JOHANNESBURG, HILLBROW, RANDBURG, SPRINGS, GERMISTON, 
WITBANK, PRETORIA, SUNNYSIDE, GEZINA, DURBAN, PINETOWN, 
SEAPOINT, CLAREMONT, BELLVILLE. 


Friandises 


1 Cup sugar. 

4 Cup water. 

Paper cases. 

Pinch cream of tartar. 

Dates, prunes, almonds, walnuts, ginger jubes, cherries 
(red and green), marzipan, naartjie segments, grapes. 

Dissolve sugar in water, stirring till it boils (only stir 

until sugar is dissolved). When it begins to boil add 

cream of tartar and boil without stirring till candy 

thermometer reaches 295°F, or edges turn pale yellow. 

Remove from stove immediately. Dip nut, fruit and 

Sweet centres very quickly into syrup and cool on un- 

greased tin. Must be made on the same day as required. 

(Cherries with blanched nut in centre.) Do not let fruits 

be damp or glaze will not set. Leave stems on grapes. 


| Caramel Toffee 


8 oz. Sweetened condensed milk. 

1 Ib. Golden brown sugar. 

3 oz. Butter. 

|. d Pint water. 

1 Teaspoon vanilla essence. 

A few drops of browning. 

4 Eggspoon cream of tartar. 

' Put all together in a saucepan, and stir till a little of the 


mixture sets when dropped into cold water. Pour into a 
baking tin and cut into squares when cool. 


Candies 


Candy, 


and 


Icings, Fillings 


Beverages 


Fondant: Uncooked 


(Courtesy of Silwood Kitchen) 

1 Egg white. 

1 Ib. Sifted icing sugar. 

2 oz. Liquid glucose. 

Flavouring and colouring. 

Sift icing sugar into a bowl. Make a well in the centre, 
add warmed and softened glucose, egg white and flavour- 
ing. Mix together into a firm and stiff paste. Turn onto 
board lightly dusted with icing sugar, knead well. Cover 
fondant with damp cloth when not in use. 

Peppermint Creams: 

Knead well to soften, add peppermint essence to taste. 
Cherry Bon-bons: 

Same as above, but add maraschino and tint pink. 
Place half cherry on top. 

Walnut Creams: 

Same as above, flavour with coffee essence, press half 
walnut on.top. 

Chocolate Whirls: 

Divide 8 oz. of fondant in two. To one add 1 oz. chocolate 
(melted over hot water). Roll out fondant in thin strip 
and trim edge. Roll chocolate in similar strip and place 
on top of white; roll as a Swiss roll. Cut into slices 1 inch 
thick. 

Sugar Mice: 

Shape white and pink fondant into pear shapes. Fix 
length of string at wider end of each to represent tail, 
leave to set. Pipe eyes and ears in another colour. 
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Quick Turkish Delight 


(Courtesy of Silwood Kitchen) 


1 Ib. Sugar. 

1 oz. Gelatine. 

4 Teaspoon lemon essence for white. 

4 Pint water. 

4 Teaspoon rose-water and 4 teaspoon red colouring 
for the pink. 


Dissolve the sugar and water in a pan and boil to 240°. 
Dissolve the gelatine in a little water, bring to the boil 
and add to the syrup. Divide the mixture into two parts, 
flavour one with lemon essence and the other part with 
rose-water and red colouring. Damp a tin measuring 
about 6 inches by 8 inches, pour the mixture into it and 
allow to set firmly for twenty-four hours. To remove 
from tin, slip a knife round the edges and draw out. 
Cut into cubes and roll in icing sugar. Pack in boxes 
well dusted with icing sugar. 


VARIETIES OF TURKISH DELIGHT: 
Rose Delight: 


Colour with pink vegetable colouring and flavour with 
rose essence. 


Almond Delight: 


Flavour with almond essence and add 1 tablespoon of 
roughly-chopped almonds. Omit all fruits. 


Créme De Menthe Delight: 


Colour green and flavour strongly with oil of peppermint 
— omit all fruit flavours. 


Coconut Ice (Uncooked) 


(Courtesy of Silwood Kitchen) 

1 Ib. Dessicated coconut. 

4 Teaspoon cream of tartar. 

4 Teaspoon vanilla essence. 

Red colouring. 

2 Tablespoons condensed milk or according to the 
dryness of the coconut. 

4 Teaspoon raspberry or strawberry essence. 

3-4 oz. castor sugar. 


Mix together coconut, sugar and cream of tartar. Work 
all together with the milk, cut in half, add to one portion 
the vanilla essence, and to the other the red colouring 
and raspberry or strawberry essence. Roll out each piece 
to an obleng shape of the same size, using sugar to 
prevent sticking. The mixture must be very stiff. Join 
the pieces, one on top of the other, using slightly-beaten 
egg white. Leave to set for a few hours and cut into 
bars. 


Mebos Sweets 


(Courtesy of Silwood Kitchen) 

1 Ib. Dried apricots (soak overnight with water to cover). 
2 lbs. Sugar. 

3 Tablespoons water. 


Drain apricots well, then put them through the mincer 
twice. Put in a saucepan with 2 165. sugar and 3 table- 
spoons water. Boil until thick and the mixture leaves the 
sides of the pan, stirring all the time. Pour into greased 
pan to set until hard, then cut into squares and roll in 
sugar. 


Peanut Brittle 


(Courtesy of Silwood Kitchen) 
3 Cups sugar. 
Peanuts. 


Melt the sugar until like caramel. Then pour into buttered 
pan spread with peanuts (roasted ani skinned), allow 
to cool, then break up. 

Remember to use a wooden spoon to stir as it prevents 
burning. Store in air-tight tin. 


Peanut Fudge 


(Courtesy of Silwood Kitchen) 


+ Cup sweetened condensed milk. 
2 Cups icing sugar. 

2 Tablespoons peanut butter. 
Vanilla essence. 


Blend condensed milk and peanut butter in a basin 
over boiling water for about 5 minutes. Add vanilla 
essence and icing sugar. Pour into greased tin and place 
in refrigerator to set. Cut into squares when cold. 
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Sweet and Speedy Fudge 


(Courtesy of Silwood Kitchen) 


+ Ib. Butter. 

2 165. Sugar. 

1 Tin condensed milk. 

5 Tablespoons water. 

2 Tablespoons golden syrup. 
Vanilla essence. 


Put all the ingredients except the essence into a pan, 
allow the sugar to dissolve and then boil for approxi- 
mately ten minutes. Add essence and beat until the 
fudge thickens. Pour into buttered pan and cut into 
squares while the fudge is still warm. 


Home-made Candies 
(Courtesy of Silwood Kitchen) 


Cream Fudge Delight 


(Courtesy of Silwood Kitchen) 
4 Cups sugar. 

1 Tin condensed milk. 

2 oz. Butter. 

1 Cup hot water. 

2 Level tablespoons golden syrup. 
| Teaspoon vanilla essence. 


Wet sides of pan with pastry brush dipped in water. 
Boil sugar, water, golden syrup and butter on high for 
approximately 8 minutes. When it starts to boil, turn to 
low, then add condensed milk and stir till it Бойз. Вой 
till it reaches soft ball stage (240^). To test fudge put a 
little in a saucer and work with a teaspoon till chalky 
and creamy. Add flavouring. Beat well with a wooden 
spoon near a draught. Mark into squares. Yields approxi- 
mately 3 Ibs. fudge. May be flavoured with peppermint. 
Raisins, nuts, etc., may be added. 


Hints © 
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Icings, Frostings and 
Toppings 


Buttermilk Icing 


(Courtesy of Silwood Kitchen) 

2 Cups brown sugar. 

1 Teaspoon bicarbonate of soda. 
1 Teaspoon vanilla essence. 

1 Cup buttermilk. 

1 Cup butter. 

1 Cup chopped nuts (optional). 


Combine brown sugar, buttermilk, butter, soda and 
vanilla in a saucepan. Cook mixture over low heat at 
236°F or till it forms a “soft ball" when dropped in cold 
water. Beat icing until it is of spreading consistency. 


Marshmallow Icing 


1 Cup sugar. 

4 Cup water. 

4 Teaspoon cream of tartar. 
2 Egg whites. 

Lemon juice. 

Colouring. 


Boil sugar, water and cream of tartar until syrup spins 
a thread. Then pour onto 2 stiffly-beaten egg whites, 
add lemon juice and colouring. 


Frosting 


1 Cup sugar. 
4 Cup water. 
1 Teaspoon vinegar. 
2 Egg whites. 
4 Teaspoon vanilla. 


Boil together sugar, water and vinegar to 238°Е (or until 
syrup spins long threads when dropped from tip of 
spoon). Beat egg whites stiff and gradually add syrup, 
beating constantly until frosting holds shape. Add vanilla 
(or other flavouring). 


Easy Caramel Frosting 


(Courtesy of Silwood Kitchen) 

4 Cup butter. 

2 Cups icing sugar. 

1 Teaspoon vanilla essence. 

1 Cup golden-brown sugar, firmly packed. 
4 Cup cream or evaporated milk. 


Melt the butter over low heat. Add brown sugar and 
bring to boiling point, stirring one minute. Remove from 
heat, add cream. Cool until lukewarm. With a whisk or 
wooden.spoon, beat in 2 cups sifted icing sugar, adding 
gradually until mixture is thick. If frosting is too thin 
add more icing sugar. Add vanilla. Set in a bowl of ice 
water. Beat until frosting is thick enough to spread. 
Makes enough to frost top and sides of 8-inch 2-layer 
cake. 


Butter Frosting 


+ Cup butter. 

2 Cups icing sugar. 

ł Teaspoon vanilla. 
Approximately 3 tablespoons milk. 
Few grains salt. 


Cream butter, sift sugar and add gradually. Cream 
constantly. Add milk to the mixture to make it the right 
consistency for spreading. Add salt and vanilla. 


Sugar Topping 
(Courtesy of Silwood Kitchen) 


Bake your favourite butter cake five minutes less than 
the recipe says. Take it out of the oven, but do not turn 
oven off. Let cake cool slightly. Turn out, and spread 
this mixture on cake: 

4 Tablespoons softened butter. 

4 Cup golden-brown sugar. 

2 Tablespoons cream. 

Chopped nuts or coconut. 


Put cake back in the oven for 5 minutes, or until topping 
bubbles. 
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Creamy Milk Chocolate Topping 


4 Ib. Sweet milk chocolate. 
3 Teaspoon vanilla. 

1 Egg. 

1 Cup cream. 


Melt chocolate over hot water. Add egg. Beat until 
blended. Cool slightly. Whip cream stiff. Fold in with 
vanilla. 


Grilled Coconut Topping 


(Courtesy of Silwood Kitchen) 


+ Cup butter or margarine. 

1 Cup cream or evaporated milk. 
3 Cup golden-brown sugar. 

1 Cup flaked or shredded coconut. 


Combine all ingredients and mix well. Spread over top 
of hot 8-inch round butter cake. Place under grill 4 
inches from heat, 2 to 3 minutes, or until topping is 
bubbly and golden. Cool cake in pan and serve slightly 
warm. 


Grilled Nut Topping: 


Do the same as grilled coconut topping but substitute 
nuts (chopped walnuts or pecan nuts) for the coconut. 


Tutti Frutti Topping 
(Courtesy of Silwood Kitchen) 
4 Ib. Sugar. 


2 Tablespoons honey. 
4 Tablespoons water. 


Heat sugar, water and honey until sugar is dissolved. 
Boil to 240°F to make syrup. Cover honey or butter 
cake with following mixture: 


2 oz. Chopped glacé cherries. 

4 oz. Chopped peel or angelica. 
2 oz. Blanched almonds. 

2 oz. Seedless raisins. 


Pour syrup over fruit-topped cake. 
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Chocolate Butter Cream Icing 


3 Cups (16 ozs. approximately) icing sugar. 

A few grains of salt. 

1 Teaspoon instant coffee. 

12 Tablespoons (3 cups) cocoa. 

4 Cup (4 ozs.) butter. 

4 Tablespoons (about) top milk or evaporated milk. 
1 Teaspoon vanilla essence. 


Sift icing sugar, salt, instant coffee and cocoa into mixing 
bowl. Cream butter; beat in half sugar and cocoa 
mixture gradually. Add milk and vanilla essence. Beat 
in remaining icing sugar and cocoa mixture. Add more 
milk if necessary to make a nice spreading consistency. 


Basic Butter Icing 


To fill and ice the top of 8-inch or 9-inch layer cakes. 
4 Cup (4 ozs.) butter. 

3 Cups (16 ozs. approximately) icing sugar. 

A few grains of salt. 

1 Teaspoon vanilla essence. 

2-3 Tablespoons top milk, or evaporated milk. 


Cream butter. Beat in half the icing sugar. Sprinkle 
in salt. Add vanilla essence and milk. Beat in remaining 
icing sugar. 


Orange or Lemon Butter Cream 
Icing 


4 Cup (4 ozs.) butter. 

1 Teaspoon grated orange rind. 

3 Cups (16 ozs. approximately) icing sugar. 
2-3 Tablespoons orange juice. 


Cream butter; add orange rind. Beat in half the icing 
sugar. Add orange juice, and beat in remaining icing 
sugar. 

For lemon icing, use 3 tablespoons lemon juice and 
1 teaspoon lemon rind instead of orange juice and rind. 
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Coffee Butter Cream Icing 


3 Cup (4 ozs.) butter. 

3 Cups (16 ozs. approximately) icing sugar. 
А few grains of salt. 

3 Teaspoons instant coffee powder. 

3 Tablespoons hot milk (about). 

1 Teaspoon vanilla essence. 


Cream butter and beat in half icing sugar. Sprinkle 
in salt. Dissolve instant coffee in hot milk. Add vanilla 
essence. Pour into creamed butter and icing sugar 
mixture. Beat in remaining icing sugar. Add a little 
more milk if necessary to make a soft spreading con- 
sistency. 


Mock Cream 


(Courtesy of Silwood Kitchen) 

6 oz. Tin unsweetened evaporated milk. 
2 Level tablespoons cornflour. 

1 Cup cold water. 

2 oz. Butter. 

2 oz. Sugar. 


Mix milk and water, blend cornflour with little milk 
and water and boil the remainder. Add boiling mixture 
to blended cornflour, return to saucepan and stir until 
mixture thickens and cornflour cooked. Remove from 
stove and cool. Cream butter and sugar until fluffy. 
Add cooled cornflour mixture gradually, beating to 
consistency of whipped cream. Flavour with vanilla 
essence or instant powdered coffee. 


Confectioners Custard 


“Crême Patissiere" 

(Courtesy of Silwood Kitchen) 
2 Egg yolks. 

2 oz. Castor sugar. 

4 oz. Cornflour. 

ł oz. Flour. 

4 Pint milk. 

1 Egg white. 

A few drops vanilla essence. 


Beat yolks, add sugar slowly and cream well. Add sifted 
flour with little milk. Bring remainder of milk to boil, 


pour on the yolks, blend, return to pan, and stir over 
heat to boiling point. Draw aside. Whip the white 
stiffly, put about a quarter of the cream into basin, fold 
in the white by degrees then return this mixture to pan. 
Cook over gentle heat for a few minutes, folding the 
mixture over occasionally and adding vanilla essence. 
Turn into basin to cool. Use for filling eclairs or cream 
puffs or mixed with thick fresh cream. 


Custard Filling 


3 Cup sugar. 

3 Tablespoons flour. 
1 Teaspoon salt. 

1 Teaspoon vanilla. 
1 Cup milk. 

2 Egg yolks. 

1 Cup cream. 


Mix sugar, flour, salt. Gradually add scalded milk. Cook 
over hot water, stirring constantly, until thick. Cover. 
Cook 10 minutes. Beat egg yolks. Add hot milk mixture. 
Cook over hot water for 2 more minutes. Chill. Whip 
cream, fold into custard with vanilla extract. 


Chocolate Filling 


14 Squares (14 02.) unsweetened chocolate. 
14 Cups milk. 

4 Cup sugar. 

3 Tablespoons flour. 

1 Teaspoon salt. 

1 Egg yolk. 

1 Tablespoon butter. 

4 Teaspoon vanilla. 


Add chocolate to milk. Heat over hot water until choco- 
late is melted. Beat with rotary beater until blended. 
Mix sugar, flour and salt. Gradually add chocolate 
mixture. Cook over hot water, stirring constantly, until 
thick. Beat egg yolk slightly. Pour chocolate mixture 
over egg yolk. Cook over hot water for 2 minutes. Add 
butter. Cool. Add vanilla extract. 
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Quick Lemon Curd 


2 Cups sugar. 

1 lb. Butter. 

4 Eggs. 

Rind of one lemon. 
Juice of three lemons. 


Melt butter in saucepan and as it melts add sugar. Then 
add rind and juice of lemons. Beat eggs well, add to 
mixture and stir till thick, but do not let mixture boil. 


Cake, Tart and Biscuit 
Fillings 
Date Filling 


Stew dates in a little orange juice (after having removed 
the stones) until tender, then sweeten to taste and pass 
through a sieve. 


Walnut Filling 


Mix together 2 tablespoons smooth apricot jam, 2 
tablespoons icing sugar, 2 tablespoons whipped cream, 
2 tablespoons chopped walnuts and a few drops lemon 
juice. 


Almond and Jam Filling 


Mix together an equal amount of ground almonds and 
jam and flavour with your favourite liqueur. 


Almond Filling 


Mix together an equal amount of ground almonds and 
icing sugar. Mix with a little unbeaten egg white and 
water. 


Orange Filling 


2 Tablespoons cornflour, + cup orange juice, 4 table- 
spoons sugar, 1 teaspoon lemon juice, 1 egg, + tablespoon 
butter, pinch of salt and grated rind of half an orange. 
Mix ingredients and cook until thick. 


Mince “Meat” 


1 Ib. Sultanas. 

1 Ib. Sugar. 

1 Packet mixed spice. 
1 Ib. Currants. 

1 Large apple. 

1 Ib. Seedless raisins. 
4 Ib. Mixed peel. 

4 Tumbler brandy. 


Mince all together, mix in sugar and finally about + 
tumbler of brandy. Half this quantity can be made and 
stored іп a cupboard and not in refrigerator. This 15 
useful for tartlets, pies and lasts for years. 


Anne’s Fruit Filling 


For use in cakes, Swiss rolls and pies. 

1 lb. Dates. 

4 lb. Currants. 

4 lb. Mixed peel. 

4 Ib. Cherries. 

1 Tablespoon golden-brown sugar. 

Pinch of salt. 

Few pieces chopped crystallized ginger. 

2 Tablespoons apricot jam. 

3 Cup brandy, Van der Hum, or other liqueur. 


Wash fruit and allow to dry thoroughly. Add jam and 
brandy. Mix well and bottle. Use as desired as it keeps 
indefinitely; makes nice filling for sponges, or as a 
spread on butter-iced cake. 


Date Filling 


(Courtesy of Silwood Kitchen) 
1 Cup sugar. 

2 oz. Butter. 

4 Cup chopped nuts. 

4 Cup water. 

1 Cup chopped dates. 


Melt sugar and water in pan, add the rest of the in- 
gredients and boil until mixture thickens. Cool and use 
as a filling for sandwich cake. (So nice with a spice- 
flavoured cake.) 
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Beverages 
Fruit Drink 


Boil 2 cups water and 1 cup sugar. 
Add the juice of: 

3 Oranges. 

3 Granadillas. 

2 Lemons. 


Cool. 


Mocha Iced Coffee 


4 Tablespoons cocoa. 

1 Cup water. 

1 Tablespoon sugar. 

3 Cups milk. 

Ice, powdered sugar, whipped cream, coffee. 


Prepare double strength coffee. Prepare cocoa made with 
cocoa, water, sugar and milk. Boil water, mix water with 
cocoa, bring to boil again, reduce flame and add milk. 
Bring to boil. Remove from heat and cool. Combine 
equal parts of cocoa and coffee. Fill half a tall glass 
with ice, pour mixture over ice, using powdered sugar 
and serving cream. Top with whipped cream. 


Mocha (Hot) 


Prepare double strength coffee and cocoa, as directed 
in Iced Mocha Coffee. Blend equal parts of both and 
serve hot with cream and sugar. Top with whipped 
cream. 


Eggnog 


2 Cups milk. 

2 Eggs, separated. 

4 Teaspoon vanilla essence. 
2 Tablespoons sugar. 
Dash of nutmeg. 


Separate egg yolks and beat well. Add milk and vanilla. 
Beat whites of eggs stiffly with sugar and fold into yolk 
mixture. Sprinkle nutmeg on top of each serving. 


Hot Chocolate 


4 Bar plain chocolate. 
6 Drops vanilla essence. 
Double cream. 

Boiling milk. 

Sugar to taste. 


Beat up the cream until stiff. Grate the chocolate very 
finely. Boil the milk. Heat a separate pot and place the 
chocolate at the bottom of it. Add 6 drops vanilla essence. 
Add the boiling milk to this and stir vigorously. When 
the chocolate has melted, serve quickly and add a blob 
of whipped cream to each cup. Sugar may be added 
if required. 


Lemonade 


5 Lemons. 

1 Cup corn syrup (light). 
6 Cups water. 

1 Banana. 

Candied cherries. 


Squeeze lemons and strain juice. Add corn syrup and 
water. When ready to serve, slice banana and place 
several slices on each glass of lemonade with a cherry 
Serve ice cold. 


Black Cow 


Place one or two scoops of ice-cream in a tall glass. 
Pour root beer over the ice-cream, and stir until the 
beverage threatens to flow over the top. 


Cappalino 


Scald 1 pint milk (or milk diluted with water if a less 
rich drink is preferred). 

Add: 

3 Heaped teaspoons drinking chocolate. 

3 Heaped teaspoons instant coffee, and 

2-3 Tablespoons brandy. 


Serve piping hot in demitasse cups. 
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Strawberry Punch 


1 Tin pineapple juice. 
1 Tin orange juice. 

2 Lemons. 

Soda water. 

Sugar to taste. 
Strawberries, bananas. 


Arrange strawberries and sliced bananas ina punch bowl. 
Pour the juice and sugar over the fruit. Add soda water 
before serving. 


Cherry Wine Soup 


1 16. Red cherries. 

3 Whole cloves. 

1 Small stick cinnamon. 

7 oz. Sugar. 

2 Pints water. 

3 Tablespoons cornflour. 

1 Pint red table wine. 

4 Teaspoon grated lemon rind. 
Lemon juice to taste. 

Sour cream to garnish. 


Cook the cherries, cloves, cinnamon, sugar and water 
until cherries are tender. Remove the spices. Dissolve 
the cornflour with the wine. Add the lemon rind and 
juice and stir into the cherry liquid. Cook until clear. 
Serve chilled. Top each glass with a dash of sour cream. 


Ginger Beer ° 


8 Bottles cold water. 

4 Cake yeast. 

2 Teaspoons ground ginger. 
1 Teaspoon tartaric acid. 
14-2 Cups sugar. 


Mix all ingredients, strain and pour into bottles. Stand 
for 18-24 hours before using. More ginger and sugar 
may be added if desired. 


Grape Fruit Punch 


Fill tumbler with ice. Then half fill with sweetened 
grapefruit juice. Add 2 glacé cherries. Fill tumbler with 
ginger ale. Garnish with a sprig of mint. 


Fruit Punch 


1 Cup orange juice. 

1 Cup grape juice. 

1 Cup pineapple juice. 

1 Cup raspberry juice. 

1 Cup lemon juice. 

1 Cup blackberry wine. 

4 to 1 Cup corn syrup (optional). 
2 Cups water. 


Combine the juices. If not sweet enough add corn syrup. 
Serve in large punch bowl. Garnish with orange segments. 


Easy Lemonade Recipe 


4 Lemons. 
1 Cup sugar. 
4 Cups boiling water. 


Peel off lemon rind thinly, place in a jug with the sugar, 
pour over the boiling water, allow to cool, stirring 
occasionally. Then add the lemon juice. Strain before 
using. 


Sherry Flip 


1 Egg. 

1 Teaspoon sugar. 

14 Tots dry sherry. 

Grated nutmeg, crushed ice. 


Shake all the ingredients well in a cocktail shaker, with 
2 tablespoons crushed ice. Strain and pour into sherry 
glasses. Sprinkle with nutmeg. Sufficient for 2 glasses. 


Variation: 
Add 3 teaspoons créme de cacao to mixture. 


Golden Frappé 


1 Cup orange juice. 

2 Tablespoons sugar. 

1 Cup white port. 

2 Tablespoons lemon juice. 
Crushed ice. 


Stir mixture in a jug until sugar is dissolved. Pour over 
finely-crushed ice in a tall tumbler. 
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Lemon Syrup 


4 Ibs. Sugar. 

5 Bottles (26 oz.) water. 
1 Packet tartaric acid. 

1 Bottle lemon essence. 
6-9 Lemons. 


Bring sugar and water to the boil. Cool, add tartaric 
acid and lemon essence. Strain. When cold add lemon 
juice. This mixture must be diluted with water when used. 


Simple Egg-flip 

Separate the white and yolk of one egg. To the yolk add 
1 tablespoon sugar and beat until light in colour, and 
thick. Add 2 teaspoons brandy and 4 cup milk. Serve 
either hot or cold. 


Blue Train Cocktail 


Shake well together with cracked ice, ] brandy and 4 
lightly-sweetened pineapple juice. Fill glass 4 full with 
this mixture and fill with iced champagne. 


Hot Irish Punch 


2 Lumps sugar. 

Lemon juice. 

1 Wine glass Irish whiskey. 

Hot water, nutmeg, slice of lemon. 

Dissolve sugar in a little hot water in tall glass. Add 
small amount of lemon juice and Irish whiskey. Fill glass 
with hot water and stir well. Add nutmeg and a slice of 
lemon. 


Champagne Punch for Parties 


Cube: 4 Yellow peaches. 
2 Pineapples. 
4 Apples. 
2 Ibs. Sugar. 
2 Cups water. 
1 Bottle brandy. 
2 Bottles white wine. 
2 Bottles champagne. 
Equal amount of soda. 
Boil the sugar and water until sugar is completely dis- 
solved. Mix this syrup with the brandy. Pour over the 


fruit and refrigerate for approximately 8 hours. Before 
serving add equal amounts of white wine, champagne 
and soda. Stir well. This makes a large quantity of 
punch for a large party. For a smaller party halve the 
amounts. 


Hot Locomotive 


1 Egg yolk. 

4 Tablespoon sugar. 

1 oz. Honey. 

Stir these well with a spoon and add 
+ oz. Curacao. 

14 Wine glasses burgundy or claret. 


Place over fire until boiling. Pour from cooking dish to 
mug several times. Add slice lemon and little cinnamon. 


Hot Spiced Rum 


1 Jigger dark rum. 

3 Teaspoons sugar. 

2 Teaspoons fresh butter. 

} Teaspoon mixed spices (powdered cloves, cinnamon). 
Mix together. Place in very tall glass. Fill glass with 
boiling water. Stir and serve. 


Irish Coffee 


Into a prewarmed stemmed glass pour a cup of very black, 
very hot coffee. Add sugar to taste, a man-sized jigger 
of Irish whiskey, and top it all with a generous dollop 
of whipped cream. Bo not stir. 


Variation: 
Use kirsch or rum instead of Irish whiskey. 


Martinique Milk Punch 


Bring almost to the boil 1 quart of milk. Take from fire 
and add yolks of 3 eggs. Beat well and then add 4 table- 
spoons sugar. 
1 Teaspoon cinnamon. 
i Teaspoon nutmeg. 
3 Teaspoon vanilla. 
Next add: Peel of 1 lemon. 
1 Glass rum. 


Serve while still hot. 


Light, smooth-smoking Cameo filter cigarettes . . . 


Ogge (Hot) 


1 Quart beer. 

2 oz. Syrup. 

4 Egg yolks. 

Beat syrup with egg yolks. Heat beer to boiling point 
and pour gradually into yolk mixture. Dust with nutmeg. 


Sun Valley (Hot) 


1 Quart thick cream. 

2 Tablespoons powdered sugar. 

4 Egg yolks. 

Little milk. 

1 Large glass rum. 

Heat the cream almost to boiling point. Add the powdered 
sugar. Beat the egg yolks with a little milk and add this 
to the cream. Now add the rum and stir thoroughly. 
Serve in cups. 


Hot Thé au Kirsch 


(Serves 20) 

1 Quart kirsch. 

1 Quart black tea (strong). 

12 Tablespoons granulated sugar. 

Put the sugar in a hot bowl, pour over the kirsch, heat 
it a little and flame it for a few minutes. Put it out by 
slowly adding the hot tea. A preserved cherry may be 
added to each glass, if desired. 


Hot Punch for a Winter’s Night 
(Serves 8) 

1 Cup granulated sugar. 

1 Quart milk. 

2 Whole lemon peels, pared very thin. 

5-6 Tea bags. 

10 oz. Calvados. 

Place sugar, milk and lemon peel in a double boiler and 
let come to the boil. Infuse 5 or 6 tea bags for 1-14 
minutes. Remove bags and add 10 oz. calvados. Boil 


for 2-3 minutes and serve very hot with a little nutmeg 
on top. 


Rum Punch 


Juice of 4 oranges. 
Juice of 2 lemons. 
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1 Orange, thinly sliced. 

Diced pineapple. 

2 Lemons, thinly sliced. 

4 Cup granulated sugar. 

1 oz. Curacao. 

A small bottle maraschino cherries. 
1 Bottle rum. 

1 Bottle club soda. 

Ice. 


Place in punch bowl: fruit juices, cherries and liquid of 
cherries. Add 1 orange, thinly sliced, and 2 thinly-sliced 
lemons and the diced pineapple. Add the sugar, curacao 
and rum. Let stand for 2 hours. Add chunks of ice and 
soda water before serving. 


Leben 


(Israeli beverage for hot days) 


Pour three glasses milk into a saucepan and heat to 
lukewarm. Add 3 teaspoons sour cream. Mix and leave 
on stove overnight (or in warm place). The following 
day place in refrigerator. Pour into glasses and serve 
(with boiled potatoes) as required. 


Hawaiian Fruit Cup 


2 Large oranges. 

2 Lemons. 

3 Pints boiling water. 
2 oz. Castor sugar. 

1 Large tin pineapples. 
Ice cubes. 


Peel rinds very thinly off both oranges and lemons. 
Use a potato peeler for this; it peels thinly and should 
ensure that none of the white underskin comes away. 
If this remains the drink will be bitter. Put the rinds into 
a large bowl with the sugar; then pour over 3 pints boiling 
water. Cover the bowl and leave overnight or until it is 
absolutely cold. Strain the liquid. Squeeze the juice from 
the oranges and lemons, and add this to the drink. 
Also add juice from tinned pineapple. Chop the pine- 
apple finely, and add it. Chill the drink for an hour, if 
possible, then serve it — ice cubes floating on the surface. 
This recipe should make 10 tumblers of fruit cup. 
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SOMETHING NEW IN 
SOUTH AFRICA 


DEPARTMENTAL STORES AT 
BELOW 
WHOLESALE PRICES 


* 


Clothing for the family — Sheets — Blankets 

Towels — Table Linen — Manchester 

Curtaining — Electrical Appliances, Large and 

Small — Crockery — Cutlery — Giftware 

Silverware — Glassware — Games — Toys 
Groceries. 


* 
Make friends with 
GOLDFIELDS 


PLEIN ST., JOHANNESBURG PHONE 838-4976 


Also at: Also at: 
Monde St., Sandown Johannesburg Rd. | 
33-8125 Lyndhurst 40-3067 
umor us SM eee | 


With the 

Compliments 
of 

Jungle Oats 


BRADLOWS 


the homelovers’ haven for 


WITH 


BEST WISHES 


over 60 years 


FROM 


NX 


ў 


© Renowned for Quality MIODOWNIK DEVELOPMENT 


Ne, Furniture and CO. (PTY.) LTD. 


Furnishings at 


чм. Low Prices 


BUY ISRAELI PRODUCTS 


gy 
E 


THE STAINLESS METAL POT SCOURER 
FROM ISRAEL 


WILL NOT SCRATCH POTS — SOFT ON HANDS 


Sole S.A. ributors: - 
PRIMERO METAL & WIRE PRODUCTS (PTY) LTD. JOHANNESBURG 


THE VERY BEST... 

"REGINA STAR" STEEL WOOL — Free From bust 
"REGINA FAIRY" POT SCOURERS — sort, Non-RUSTING 
"REGNOR" FLY SWATTERS — wire cauze 

WAX REMOVER — wire mattine 


PRIMERO METAL & WIRE PRODUCTS (PTY) LTD. JOHANNESBURG 


world's largest pool- | 
builder and swimming 


pool accessory. 
manufacturers and 
suppliers 


*pool-builders throughout the 
Republic of South Africa. 


PENGUIN POOLS 


JOHANNESBURG — 71, 11th Road, Kew, P.O. Box 39033, Bramley. Telephone 40-5146 


Cooking Hints 


Should you put too much salt into meat, stir in a little 
brown sugar and everything will be alright. 

To keep cakes fresh, place a small piece of apple in the 
cake tin and when the apple has wilted, replace it with 
a fresh piece. 


Measuring Tips: 


Soups and Sauces 1 Teaspoon salt to 1 quart sauce. 


Dough 1 Teaspoon salt to 4 cups flour. 

Cereals 1 Teaspoon salt to 2 cups liquid. 

Meat 1 Teaspoon salt to 1 pound of meat. 

Vegetables + Teaspoon salt to 1 Ib. using 4 cup 
water. 


Add a smear of vaseline to the insides of screw-top lids 
of canning jars before fastening down. This will make 
them easy to remove when required. 

A little custard powder sprinkled on the pastry board 
instead of flour will give cooked pastry a lovely golden 
finish. 

To prevent apples from changing colour when cooking, 
add a little lemon juice. 

If you have added too much salt to your beans, stew or 
soup, add 2 or 3 peeled raw potatoes and cook for 15 
minutes. The potatoes will absorb some of the salt and 
will not impair the flavour of the dish. Remove the 
Potatoes before serving. 
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Household Hints 


Cooking, Household and 
Travel Hints—Outdoor 
Living 


Sweet potatoes will not discolour if you drop them into 
salt water immediately. 


Cream that has turned sour can be made sweet again 
by adding a pinch of baking soda to it. Stir it in, and if 
necessary, add a little more soda uatil the cream tastes 
sweet. 


Pour fudge into buttered ice cube trays in order to have 
each piece a uniform size. The fudge will also harden 
much more quickly. 


To make butter spread easily in cold weather, fill a bows 
with boiling water and let it stand for a few minutes. 
Pour out the water and immediately invert the bowl 
over the butter dish. The butter is then ready for use and 
it will not oil. 


When cooling custard, cover it with a cloth to prevent 
skin forming on top. 


When making mint sauce, try chopping sugar with mint. 
Not only does the mint chop more finely, but the mint 
sauce has a better flavour. 


If you want your jelly to set quickly (especially in 
summer), or you have no refrigerator, add a pinch of 
bicarbonate of soda while mixing jelly with water, the 
results are quite wonderful. 


To prevent macaroni from boiling over, add a little butter 
to the water when cooking. 
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To weigh golden syrup, the spoon and scale pan should 
be floured. This will prevent the syrup sticking to the 
utensils. 


Brush the insides of jelly moulds with lightly-beaten 
egg whites to prevent the jellies from sticking. 


Add a stiffly whisked egg white to cream when whipping 
it and the cream will go much further. 


Remove excess fat from home-made soup by gently 
stirring the surface of the soup with an ice cube wrapped 
in a clean cloth. The fat will congeal on the cold surface 
and can be lifted out. 


Add a thin slice of lemon to cauliflower when cooking 
it to keep it white. 


Add a spoonful of lemon juice to the water in which 
rice is boiling, to help separate the grains and whiten the 
rice. 

Lemon juice can be mixed with bananas to prevent them 
from becoming discoloured. 


If you put your lemons (or oranges for that matter) 
into hot water, they will yield much more juice. 


Grated raw carrots are much improved if you serve them 
with lemon juice. 


When creaming butter and sugar, if the butter should 
be too firm, add one tablespoon of boiling water. 


Before boiling milk, rinse the saucepan with cold water. 
A good way to stone raisins is to put them on a trzy ina 
very hot oven and the stones will pop out. 


Warm a knife before cutting fresh bread and it will slice 
easily. 

A spot of lemon juice added to dried fruit before mincing 
will keep them from clogging the machine. 


To simmer food gently, stand the pot on a cake cooler 
over the stove and it will not burn or boil over. 


When a recipe calls for melted butter, melt it in the pan 
to be used, swirl it round, and your pan is greased and 
ready; your butter thus serves a double purpose. 


Add a pinch of bicarbonate of soda to sliced onions 
when frying them. This makes them softer and more 
easily digested. They also cook much faster. 


The skins of broad beans, tomatoes and apricots will be 
removed easily if they are first dipped in boiling water. 


If the butter is too hard for use in baking, grate it using 
the coarse side of the vegetable grater. 


Add a small pinch of salt to egg whites when beating 
them. The whites will froth more rapidly and the froth 
will be stiffer. 


To prevent jam from oozing out of tarts and soaking 
pastry, coat the pastry with milk. 


To remove kernels easily from Brazil nuts, steam them 
for 10 minutes. 


To give your cake icing a smooth, glossy surface, add a 
few drops of glycerine to your sugar mixture. 


Garden Hints 


Should you expect frost during the night and be worried 
about some of your plants and vegetables: Rise very 
early in the morning and rinse off the frost with water 
in a watering can, and your plants and vegetables will 
not die. But the rinsing must be done before the sun 
shines on the plants. 


Mix small seeds with dry sand to make planting easier. 
Alternatively put them into a salt shaker and shake them 
into the soil. 

Place mint in an old bucket; the roots will not spread 
all over the garden and you will get a fine cluster of 
mint. 


Remedy Hints 


A good method of relief from a troublesome cough... 
honey and lemon juice. 


Sewing Hints 

Zip fasteners won't stick if you rub them with a lead 
pencil. Graphite is a lubricant. 

When cutting georgette or voile frocks or garments 
made from other thin materials, dip the scissors in 
boiling water first and the hot steel will cut a Straight 
line. 

To sharpen machine needles, work a few inches of 
stitching through a piece of sandpaper, and sharpen 
blunt scissors by cutting through sandpaper. 

When sewing buttons on childrens’ clothes, use shirring 
elastic instead of cotton and they will stand much more 
strain. 


Light, smooth-smoking Cameo filter cigarettes . . . 


202 


ЈОКО Rich, Flavoury, Top Quality THA 


Flower Hints 


To keep flowers fresh, add a small piece of sugar or a 
drop or two of camphor to the water. 


For house plants, stick several matches, sulphur-end 
down, in the earth of flower pots to rid the plants of 
flies or other insects. 


A pinch of alum on the soil of indoor plants will keep 
them beautifully green. 


Cold tea is an excellent tonic for ferns given two or three 
times a week. 


To preserve the freshness of roses and tulips for the 
vase, place 3 or 4 cents in the water before arranging 
the flowers. 


Let your plants water themselves while you are away 
on holiday. A wick made from several lengths of cotton 
(soft cord) will do the job. Twist the cords together, 
put one end in the jar of water and loop the other end 
loosely around the plant. 


To keep roses fresh, cut after sunset and place in a jug 
of water in the refrigerator overnight. Then arrange 
in vase with fresh water. 


Pressing Hints 


To iron velvet, fill a bottle with very hot water, then 
Just draw the velvet article slowly over the bottle, right 
side up. This is really effective. 


Cleaning Hints 


When sponging an article with benzine, add a little salt 
to prevent the marks from spreading. 


When the silver of metal eggspoons become discoloured, 
leave them for a time in the water in which you have 
boiled eggs. 


Cotton wool dipped ia salt will remove brown stains on 
Ovenware dishes. 


To remove heat discolouration on copper, use half a 
lemon dipped in salt. 


You can remove stains on teacups by using salt and 
lemon juice. 


To keep baby's woollies white, add one teaspoon of 
olive oil to the final rinsing water. 


Kid gloves, white or coloured, can be cleaned with 
ordinary toilet eau-de-cologne. Just apply with a piece 
of cotton wool and rub the marks or stains. 


To remove tea or coffee stains, sponge with cold or 
tepid water to which a drop of glycerine has been added. 
Scorch marks can be removed from linen by making 
a thin paste of magnesia and water, spreading it over the 
mark. When dry the powder will brush off and should 
take the mark with it. 


Parchment lampshades can be cleaned by rubbing them 
with chunks of bread. 


If your frying pan has a slight odour from frying fish 
or onions, scour it, then swill it round with water and 
vinegar and the odour will disappear. 


A slight burn on mahogany caused by cigarette ends 
can be hidden by washing it first with cold tea and then 
rubbing in a little boiled linseed oil. Finally, polish with 
furniture cream and then repeat the treatment if neces- 
sary. 


For Those Stubborn Stains 


Tomato juice is excellent for removing ink stains from 
your hands, particularly round the nails where it is so 
difficult to get off. 


Oil stains on white materials can be removed by rubbing 
them vigorously with a cloth soaked in ammonia. 


Perspiration stains can easily be removed by soaking the 
garment for half an hour in warm water to which a little 
ammonia has been added. Then wring out and if the 
mark has not quite gone, squeeze a little lemon juice on 
it and rinse in clear warm water. Do not use soap on 
the material in the first place as it sets the stain. 


Mildew stains may be removed from leather with vaseline 
rubbed in well with a clean piece of flannel. 


Fruit Stains will usually take the colour out of silk, but 
a little ammonia applied to the marks will help to restore 
it. 


Dried mud on suede shoes can be removed without 
leaving any marks or stains if fine oatmeal is rubbed on 
with a pad and then brushed with a wire or rubber 
brush. 


Tannin stains in a silver teapot can be removed if you fill 
the teapot with a strong solution of soda. Leave this 
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in all night and you will then be able to remove the 
tannin in the morning. 


Stains on piano keys respond to a paste made of lemon 
juice and whiting. 

Heat marks on polished tables can often be removed 
with camphorated oil. It should be rubbed into the mark. 
If this does not remove it, wring out a cloth in hot water 
and dip first in linseed oil, and then in methylated spirits. 
Rub it in well. 


Finger marks or stains on white or light coloured 
enamelled furniture can be cleaned with a thin paste of 
whitening and tepid water. This should be washed off 
afterwards with clean water and dried with a soft duster. 
Ink stains badly mar the appearance of polished boards, 
and are not very easy to remove. The best treatment, 
however, is a mixture of equal parts of vinegar and 
methylated spirits, which should be rubbed on several 
times if necessary until the marks disappear. The boards 
will then require thorough polishing. 

Ball-point stains can be removed with methylated spirits. 
If the fabric is light coloured, use methyl alcohol (ob- 
tainable from the chemist). Be sure to test its reaction 
first if used on synthetic fibres. 


Cleaning Hints 


To remove ink stains from white linen, use Salvolatile, 
then wash in the usual way. 

A piece of raw potato rubbed on clothes that have mud 
on them works very well. Just rub the raw potato on the 
affected parts. 

To remove chewing gum from carpets and upholstery, 
rub the gum with a piece of ice. This will harden it and 
it will lift off quite easily. 

To remove odours from stoves and refrigerators, wipe 
the interior with a damp cloth on which a little bicarbo- 
nate of soda has been sprinkled. 

To clear a blocked drain, place a large handful of washing 
soda in the plughole and pour over it a cup of vinegar. 
The pipe is cleared in no time. 

Tobacco stains. Rub gently with methylated spirits. 
To remove fruit stains, wash the material in lukewarm 
water and leave in a basin of milk overnight. Should 
fruit stains occur in silk, it is best to wash the material 
in lukewarm water containing some borax. 


To remove beer stains, rub with a mixture of equal parts 
of water and methylated spirits, then iron from the 
side of material. 


Indelible pencil spots can be removed with methylated 
spirits or eau-de-cologne. 


Miscellaneous Hints 


Paint a thin layer of nail varnish over luggage labels 
and the name and address will remain extremely legible. 
If the cork is too large for the bottle, soak it in boiling 
water when it will become soft and easy to insert. 


To keep strange cats away from the garden, bury two 
or three clean bottles well apart in your garden, leaving 
a small portion of the neck above the surface. Pour a 
little ammonia into each. When the cats sniff the am- 
monia they will leave your garden alone. 


To keep walls cleaner behind the pictures, press thumb 
tacks on the lower corners of the back of the picture 
frames to prevent them touching the wall. This helps 
keep the frames from causing a dust line on the wall and 
leaves enough air space for the dust to drop through. 


Bread will keep fresh and not become mouldy if a thick 
layer of salt is sprinkled at the bottom of the tin and 
covered with a sheet of paper, or a large potato is placed 
at the bottom of the bread tin. 


To soften tea towels that have become hard from constant 
use, add a little Epsom Salts to the water and soak 
overnight. 


To separate tumblers that have been placed inside each 
other and have become stuck together, place the bottom 
glass in warm water and fill the top one with cold water 
and they will come apart. 


If your nylon brush has become too soft, wash it well 
and place it in the sun. It will harden again when it is 
dry. 

Add several tablespoons of vinegar to the water in which 
your cloth is being dampened when pressing dresses, 
dinner suits, etc. This will prevent shiny surfaces appear- 
ing. 


When pouring hot liquid into a glass dish, place a silver 
knife or spoon into the dish before pouring. 


For loose covers that have shrunk in the wash, damp 
thoroughly and roll in towels; leave for 2 hours and 


Light, smooth-smoking Cameo filter cigarettes . . . 


204 


А, OKO Rich, Flavoury, Top Quality TEA 


then pull gently into position over the furniture and leave 
to dry. 


A new toothbrush soaked in hot water before use will 
last twice as long. 


Quite the best thing to take with you when travelling 
with a small child is a tube of shaving cream, a damp 
cloth and a towel. You will find that the shaving cream 
lathers easily and is much easier to pack than a piece of 
wet soap. 


Apply a coating of clear varnish on locks and metal 
fittings of your suitcases, this will prevent tarnishing if 
it rains. 


Put a double thickness of waxed paper under ice trays 
if they stick, or sprinkle salt in the ice tray compartments. 
А teaspoon of sugar in the biscuit tin will keep the biscuits 
fresh and crisp. 


You can remove the taste of slightly burnt milk if a 
pinch of salt is added. 


When glassware develops small chips at the edge, rub 
it smooth with glass-paper. 


Have you ever thought of winding a pipe cleaner round 
the neck of a bottle to prevent the liquid inside from 
running down the bottle and soiling hands or spilling 
on to the tablecloth? 


Glue a rubber jar ring to the bottom of a dog's dish to 
prevent it sliding while the dog is eating. 


Squeaking doors are a great source of annoyance, which 
can be overcome by rubbing the crevices with a moist 
lead pencil. 


Don't scatter cigarette ash on your nylon stockings . . . 
this is a common cause of runs. 


If your want your candles to burn longer, paint them 
with colourless nail polish varnish, as this will prevent 
them from burning too quickly or unevenly. The varnish 
will take about three days to harden, but it is well worth 
the trouble. 


Cover your hands with flour or talcum powder before 
drawing on rubber gloves. 


To keep parsley fresh for several weeks, rinse and shake 
dry, place in a bottle, cork tightly and place in the 
refrigerator. 


Baking Hints 

Little trouble need be experienced in cutting a standard 
cake, baked in one tin, into two halves for spreading 
with cream or jam. Just bind a silk or cotton thread 
around the middle of the cake and draw it right through. 


Cosmetic Hints 


А squeeze of lemon juice added to water when rinsing 
your hair removes all trace of shampoo lather. 


Outdoor Living Hints 


Gone are the days, thanks to CADAC, of campers 
trying to make fires with damp wood and to read by dim 
candlelight. 


The ingenuity of CADAC has given you instant braais, 
grillers and cookers, light as bright as 300 Candle Power, 
and Heaters capable of comfortably warming anything 
from a small room to a mansion. 


АП designed for effortless operation, and what is more, 
they are all portable and compact. 


The CADAC CAMPERS’ KIT shown in the illustration 
contains a Cylinder, a Cooker, a Mini Braai, a 100 
C.P. Lamp and even a Spares Kit. In fact “it is all in the 
bag" with CADAC. 


A Few Useful Travel Hints 


If you happen to be one of those very fortunate 
individuals who will be touring the United Kingdom 
or Continent sometime soon on the usual tight schedule 
and limited budget, do remember that although much- 
maligned, organised Coach Tours in luxury motor- 
coaches are still by far the most pleasant and inexpensive 
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method of ensuring that you manage to see the most 
important and especially interesting aspects of each city 
you visit. 


The advantage of these casual tours is that you can take 
morning, afternoon or all-day Tours on a completely 
casual basis, e.g. if you happen to be in a particular 
mood for visiting Art Galleries and Museums you merely 
present yourself at the terminal 15 minutes before the 
advertised time of departure. It is normally not essential 
to book beforehand except possibly during the very busy 
summer months. 


The Coach Operators usually employ experienced 
Couriers who, besides being extremely charming and 
helpful, are equipped to provide all the exciting back- 
ground histories surrounding the romantic past in- 
variably connected with most of Europe's great cities. 


Travellers’ Cheques: 


This is undoubtedly the best method of solving the 
problem of transporting your cash safely. 

Also certain stores on the Continent give as much as 
20% discount on perfume or clothing purchases made 
with travellers’ cheques, so this is a distinct additional 
advantage. 


Air Services: 


The schedu'ed services, although regular and reliable, 
charge in the region of R460 for economy flights to and 
from Europe (although a R390-odd return fare is available 
during the off-season). No less reliable, although perhaps 
somewhat less regular, are the scheduled flights of 
International Air and one or two other smaller in- 
dependent operators, whose services will provide the 
necessary transportation. between South Africa and 
Europe of a saving in the region of some 40%. The 
real drawback to these far. more economical services 
are the lack of stop-over facilities but this is more than 
off-set for the shrewd and discriminating traveller by the 
advantages enjoyed by utilising the coach tour services 
mentioned earlier, thereby seeing so very much more 
(of the in-between cities) at a substantial cash saving. 


Health Certificates suggested are Yellow Fever and 
Small Pox because, although the former is not essential, 
it is obtainable free of charge from any district surgeon 
and the remote possibility of its requirement should not 
be ignored. 


A final travel hint: If you really want to see the most 
and enjoy yourself the best . . . TRAVEL LIGHT and 
save as much as possible on your Airfare to spend on the 
real sightseeing THERE. 


BON.VQ;.XAGESN! 


Care of your Pool 


This used to be the biggest concern of building a pool, 
but with the fantastic development in pool equipment, 
swimming pool maintainence is now practically automatic 
— and at a nominal cost. (An average size pool costs 
approximately R5 per month to maintain.) 


The modern filters are highly engineered pieces of 
equipment that fit into the smallest spaces. (The "*pump- 
house" is no longer existent.) Five minutes work once 
every 3-4 weeks is all that is required — the automatic 
switchgear takes care of the filtering times. 


Chemical treatment used to be a messy, daily job, but 
with to-day's chlorinated "pills" this is a neat, clean, 
twice-a-month, two-minute job. 


The only other maintenance required on a pool is 
vacuuming dirt off the bottom of the pool. Once again 
the curved gunite structure and water circulation have 
reduced this to a minimum. Any dirt that has to be 
removed can be done by lightweight floating vacuum 
hose connected to the filter. 


To cap all the pleasures of owning one's own pool, the 
revolutionary Thermo-flo heater has been introduced. 
It takes a minimum of trouble to instal, but gives the 
maximum use from the pool. An all-year-round swim- 
ming season! It’s simple to instal and operate. 
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Salmon Mould 


2 Tins salmon. 

2 Hard-boiled eggs. 

+ Cucumber, chopped. 

2 Tablespoons chopped onion. 

3 Tablespoons sliced stuffed olives. 

2 Tablespoons lemon juice. 

3 Tablespoons chopped green peppers. 
1 Tablespoon chopped pickles or pickled cucumber. 
1 Cup thick cream. 

1 Cup mayonnaise. 

Dash tabasco sauce. 

Salt and pepper to taste. 

| Large tablespoon gelatine (or Agar). 
1 Cup cold water. 


Mash the salmon and eggs very well, until absolutely 
smooth or mix in blender. Combine with all ingre- 
dients except gelatine and water, and mix well. Soften 
gelatine in water for 5 minutes then dissolve over hot 
water and stir into salmon mixture. Pour into well 
oiled mould (or individual moulds). Chill until 
firmly set. If desired } packet lemon-flavoured jelly 
dissolved in 1 cup hot water can first be poured into 
the well oiled mould and allowed to set before the 
salmon mixture is added. Unmould and decorate 
with lettuce, cucumber slices and olives. Serve with 
lemon wedges and extra mayonnaise. 


Caviar Mousse 


1 Large and 1 Small jar Caviar (4 ozs. and 2 ozs.). 
+ Pint sweet cream. 

3 Tablespoons mayonnaise. 

Juice of 4 lemon. 

+ Onion, grated. 

2 Drops tabasco sauce. 

1 Dessertspoon gelatine. 

Pepper and salt. 
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Hors D’oeuvres 


Whip cream and fold into all the ingredients except 
gelatine. Soften gelatine and dissolve. Add to caviar 
mixture. Pour into well-chilled mould and refrigerate 
until set. 


Tuna or Salmon Macaroni Salad 


2 Tins tuna fish or salmon. 

+ Packet macaroni (small pieces). 
1 Cup chopped celery. 

2 Sweet eating apples, diced. 
Grated parmesan cheese. 
Mayonnaise, 

Salt and pepper. 


Boil macaroni in salted water until cooked but not 
too soft. Drain and cool. Flake the tuna or salmon 
and combine with the macaroni, celery and apples. 
Add mayonnaise, salt and pepper to taste. Sprinkle 
generously with grated parmesan cheese. 

A useful H’ors d’oeuvres or can be served as a main 
luncheon dish. 


Fondue 


13 Cups dry white wine. 

1 lb. Gruyere cheese. 

1} Tablespoons Kirsch. 

1 Clove garlic. 

1 - + Cup milk. 

1 Tablespoon unsalted butter. 

Salt and pepper to taste. 

Cook the wine and garlic in a heavy saucepan or 
casserole until the wine is reduced a little. Remove 
the garlic and set aside. Dice or cut the cheese into 
thin small pieces, place in a casserole or fondue dish, 
add milk and heat gently over slow heat stirring 
continuously until the cheese is creamy. Add salt and 
pepper and the kirsch. Add butter and serve at once 
with crusty bread. 
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Baked Fish Paprika 


3 lbs. Kingklip or other fish either whole or fillets. 
3 Tablespoons butter. 

1 Large onion, chopped. 

3 Cup cream (thin). 

14 Tablespoons paprika. 

Salt and pepper to taste. 

Rub fish with salt and pepper. In a casserole, heat 
butter and fry onion until golden. Place fish on top 
of the onion and sprinkle with paprika. Pour the 
cream over all and bake, uncovered, at 350°F.— 
375°Е. for about 25 minutes if fish is filleted. If 
fish is whole, bake for about 40 minutes. Serve hot 
in casserole or baking dish, with noodles or boiled 
potatoes. 


Trout or Sole Cooked “Еп Papillote"' 


3 Ib. Mushroom peeled and chopped finely. 

2 Tablespoons butter or oil. 

1 Onion, chopped. 

1 Dessertspoon chopped parsley. 

4 Teaspoon salt. 

3 Cups thick velouté sauce (see sauces). 

12 Fillets trout or sole. 

Fry mushrooms and onions in butter or oil until 
all moisture has evaporated. Add salt and parsley. 
Mix mushrooms and onions into velouté sauce which 
has been previously prepared. 

Sauté fish fillets in butter or oil. 

Cut 12 pieces of aluminium foil into fairly large 
fish shapes. Butter or oil inside surfaces well and turn 
the edges of six pieces up. Into these six pieces of 
aluminium foil place two fish fillets and cover with 
just over 4 cup sauce. Cover each with the other 
section of the aluminium case and seal the two 
cases of foil well, allowing 1" overlap and crimping 
the two sections well together. Place the “papillotes” 
on a baking sheet in a hot oven for 10 minutes. 
Serve fish on individual plates in the aluminium foil. 
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Fish 


Baked Stuffed Fish 


1 fish weighing about 24 lbs. 

6 Matzos. 

4 Tablespoons parsley. 

2 Tablespons grated onion. 

1 Onion, minced. 

| Teaspoon thyme. 

4 Teaspoon red pepper. 

1 Teaspoon, black pepper. 

24 Teaspoons salt. 

5 Tablespoons butter. 

2 Cups water. 

2 Cups tomato juice. 

2 Tablespoons green peppers. 

1 Tablespoon cornflour. 

1 Clove garlic, if desired. 

1 Dessertspoon Worcester Sauce. 

Flour or matzo meal. 

Scale and clean fish, and sprinkle with salt, inside 
and outside. Soak matzos in water until soft, then 
squeeze as dry as possible; add 2 tablespoons parsley, 
the grated onion, thyme, half of the black and red 
pepper, and 1} teaspoons salt. Stuff fish with this 
and pin edges of fish together by inserting tooth 
picks in holes pierced about 14 inches apart, then 
lace a string around the tooth picks. 

Dredge fish with matzo meal or flour, salt, pepper, 
and dot with 5 tablespoons butter. Place on a 
greased fish rack, or on a strip of cloth laid in the 
bottom of baking pan to facilitate the removal of 
fish. Place uncovered in oven with heat at 450° for 
30 minutes. While searing, mix together cornflour, 
water, tomato juice, worcester sauce, minced green 
pepper and onion, garlic and 2 tablespoons parsley, 
1 teaspoon salt and remainder of red and black 
pepper. Pour this sauce over the fish after it has 
been seared for 30 minutes. Reduce heat to 300° and 
continue to bake fish 15 minutes for each pound 
until done, basting frequently with the sauce. Re- 
move fish whole and serve sauce from gravy boat. 


Real Russian Borsch (for a cold Night) 


4 Cups green cabbage (shredded) 
+ Cups diced beetroot. 
3 Ibs. Soupmeat (preferably beef shinbones). 
2 lbs. Brisket cubed (as lean as possible). 
2 Carrots, sliced. 
3 Medium sized onions, chopped into small pieces. 
1 Cup strained lemon juice (or to taste). 
2 Stalks celery chopped. 
34 Cups tomatoes, skinned and chopped. 
2 Cloves garlic, minced. 
2 Bayleaves. 
2 Tablespoons chopped parsley. 
1 Teaspoon paprika. 
1 Teaspoon salt (or to taste). 
3 Tablespoons sugar (or to taste). 
Freshly ground black pepper. 


Cover shinbone and brisket with 24 quarts water 
and bring to boil. Reduce heat, cover pot and 
simmer for 1 hour. Then add vegetables, lemon 
juice and seasonings and simmer for 3 hours. Re- 
move meat and bones and simmer for a further 15 
minutes. Correct seasoning. If desired the meat can 
be trimmed, cut into small pieces, and returned to 
the pot to be served with the soup. This soup is 
often served with small meat pies called piroshki. 
If meat pies are served remove the cubed meats from 
the soup. 


Beef Piroshki 


1 Large onion, chopped. 

3 Tablespoons fat. 

1 Ib. Minced lean beef. 

2 Hard boiled eggs. 

Parava Pastry Dough (See under Tarts, Pies and 
Flans). 


Soup 


Brown onion in 1 tablespoon fat. Add another 2 
tablespoons fat and lightly fry minced beef, browning 
it well but not drying it. Chop eggs and arrange 
meat and eggs in layers on fairly small pastry rounds. 
Cover with top crust, crimp dough together. Prick 
and bake in hot oven until well browned. 


Pistou Soup or French White Bean 
Soup 


2 lbs. Potatoes (peeled). 
3 Large ripe tomatoes (peeled and seeded). 


2 165. Fresh white beans OR 
| Ib. Dried butter or sugar beans, soaked, par- 
boiled and skinned. 


1 lb. Very small pasta shells or vermicelli (broken 
into small pieces). 


3} Quarts water (salted). 


FOR THE PISTOU 

3 Cloves garlic (chopped). 
A few drops olive oil. 
About 4 lb. grated cheese. 


A few leaves of basil. 


Place water, potatoes, beans and tomatoes in a large 
soup kettle. Bring to the boil and simmer for about 
i hour or until vegetables are done. Stir in the 
pasta and simmer gently, stirring often until the 
pasta is tender. In a small bowl or mortar, work to 
a paste the garlic, basil, olive oil and the tomatoes 
taken out of the soup. Mix well, stir into the soup 
and cook for 1-2 minutes further. Add grated cheese 
and serve at once. 
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Swiss Rice Soup 


4 oz. Rice. 

2 oz. Sorrel (sour leaves). 
4 Pint cream. 

1 Pint water. 

1 Pint milk. 

1 Well-beaten egg. 

Salt, pepper, nutmeg. 


Combine milk and water, heat, add rice and chopped 
sorrel and cook until tender. Add salt and pepper 
and mix well. Beat egg and add a little of the hot 
soup to it. Add cream. Return to saucepan, keep 
hot but do not allow to boil again after adding 
the egg. 


Soup Balls 


2 oz. Cornflour. 

} Pint milk. 

1 oz. Butter. 

1 Egg. 

Chopped parsley. 

Pepper, salt, breadcrumbs. 


Blend cornflour with milk and butter. Bring to 
boiling point and continue boiling for 5 minutes. 
Allow to cool. Add unbeaten egg, a little chopped 
parsley, pepper and salt. Mix well. Add sufficient 
breadcrumbs to make a stiff paste. Roll into firm 
balls and poach in milk soup for 3 to 4 minutes. 
Serve hot. 


NOTES 


Curried Chicken 


2 Chickens (cut into portions). 
3 Tablespoons fat. 

1 Large onion (finely chopped). 
1 Dessertspoon curry powder. 
1 Banana, mashed. 

1 Sour apple, finely chopped. 
1 Dessertspoon chutney. 

1 Dessertspoon apricot jam. 
Chicken stock to cover. 

4 Peppercorns. 

2 Bayleaves. 

| Teaspoon sugar. 

Juice of 1 small lemon or | tablespoon vinegar. 
Flour for thickening. 

Salt and pepper to taste. 

1 Clove garlic, finely chopped. 


Fry chicken in hot fat until brown and place in a 
casserole dish. Fry the onion in the same fat and 
then add curry powder, banana, apple, garlic, chut- 
ney, seasonings, jam and lemon juice. Stir mixture 
well over heat for a few minutes. Add peppercorns 
and bayleaves. Now add the stock and bring to 
boil. Lastly add sugar, pour sauce over the chicken, 
cover and cook slowly in a moderate oven (325°) 
till chicken is tender. Twenty minutes before serving 
thicken gravy with a little flour mixed with water. 
Serve hot with boiled rice, and the following accom- 
paniments:- Chopped tomatoes, chutney, dessicated 
coconut, chopped peanuts, sliced bananas in lemon 
juice. 


Chicken with Yellow Rice 


1 Chicken. 

12 Small onions (minced finely). 
1 Teaspoon ground turmeric. 

2 Cups uncooked rice. 

1 Egg. 

1 Cup seedless raisins. 

+ Cup peanuts (optional). 


Poultry 


Cook the chicken in a large saucepan by steaming it, 
raising it over about a pint of water which is used 
later to finish cooking the rice. Cut the cooked 
chicken into neat joints and keep hot. Cook the 
rice in the usual way until dry and then add the 
chicken broth, coloured with turmeric, and allow 
to fry in a pan till the soup is absorbed and the rice 
dry and yellow. Keep hot. In another pan fry the 
onions till quite brown, add raisins and peanuts 
until heated. Beat the egg and fry like a small pan- 
cake, turning it to brown on both sides. Roll it up 
and cut into thin strips. To serve, put the rice on a 
hot dish, lay the joints of the chicken on top then 
sprinkle over the onions, raisins and egg. 


Stuffed Duck 


1 Duck. 

2 Tomatoes, 

1 Onion. 

STUFFING: 

1 Cup breadcrumbs. 

Pinch Rosemary. 

+ Clove garlic (mashed) 

Chopped liver of the duck. 

Generous pinch thyme. 

1 Onion finely chopped. 

Salt and pepper. 

2i Tablespoons brandy. 

N.B. Stuff the duck the day before roasting it. 
Combine the stuffing ingredients and allow to stand 
for 2 hours to blend flavours. Stuff the duck with 
the mixture. 


When roasting, place the onion and tomatoes in the 
pan with the duck and cook until tender and brown. 
Keep duck hot in a warm dish. 

Remove most of the fat from the pan and strain 
the juices, pressing juice from the tomatoes and 
onions. Add a little pepper and serve with the 
duck. 
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Turkey Stuffed with Sausages and 
Prunes 


Turkey weighing about 9-10 lbs. 


STUFFING 

1 Ib. Sausage meat. 

1 Cup raisins. 

14 Cups port. 

25 Cooked (but still firm) prunes, pitted. 

Chopped liver of turkey. 

Pinch of thyme. 

Soak raisins in port for about 4 hours, then heat 
gently until slightly plump. Cook the sausage meat 
in a frying pan for a few minutes. Pour off excess 
fat and add the raisins, prunes, thyme and chopped 
liver. Mix very well. Fill the turkey with the stuff- 
ing and roast. Heat the oven to 400°F, rub the 


turkey with salt and pepper and chicken fat. Pour 
a little water in roasting pan and cover turkey with 
greased aluminium foil. After 14 hours reduce heat 
to 350°, baste occasionally and for the last 15 minutes 
remove foil to allow turkey to brown. Allow about 
20 minutes roasting time per lb. 


Nut and Raisin Stuffing for Turkey 


14 Cups fresh white breadcrumbs. 

1 Level teaspoon dried thyme. 

1 Cup chopped walnuts. 

} Cup seedless raisins. 

3 Tablespoons fat. 

| Onion, chopped. 

1 Small egg, beaten. 

Salt and pepper. 

Combine all the ingredients. Season well. 


NOTES 


Provencal Beef Casserole 


2 lbs. Steak. 

3 Onions (medium) halved. 

5-6 Medium carrots. 

1 Small tin tomato puree. 

1 Cup red wine. 

Pinch of sugar. 

Olive oil for frying. 

1 Clove garlic (crushed). 

About } cup stock — add more if necessary. 

| Bay leaf. 

Salt, pepper. 

Pinch each of thyme and rosemary. 

Cut the steak into cubes about 14". Heat oil in 
frying pan and fry the garlic and onions until light 
brown. Add beef and fry until golden. Season. 
Place beef and onions in a casserole and fry carrots 
which have been halved lengthwise. Add the carrots 
to the casserole together with the stock and the bay 
leaf. Cover tightly and cook in a very slow oven 
— 250* — 275° for about 6 hours. An hour before 
serving add the wine and tomato puree. If the 
meat appears dry add a little stock. Serve with rice. 


Veal with Olives 


1 Cup green olives. 

5 Tablespoons oil. 

3 16. Veal for stewing cut into 2" cubes. 

2 Cups dry white wine. 

1 Bay leaf. 

Salt and pepper to taste. 

Remove pips from the olives and soak in cold water 
for an hour or two to remove salt. Heat oil in 
heavy stewing pan and brown veal until golden over 
medium heat. Pour off excess oil and add wine, 
salt, pepper and bay leaf. Simmer gently over low 
heat until done about 1i - 2 hours. Serves 6. 


Barbecued Pot Roast 


3 to 4 lbs. Beef pot roast. 
2 Cloves garlic. 
2 Teaspoons salt. 


+ Teaspoon pepper. 

3 Tablespoons fat. 

3 Medium onions. 

+ Cup water. 

18 oz. Tomato sauce. 

2 Tablespoons brown sugar. 

+ Teaspoon dry mustard. 

i Cup lemon juice. 

4 Cup Tomato ketchup. 

i Cup vinegar. 

1 Tablespoon worcester sauce. 

2 Tablespoons flour. 

Rub meat with salt and pepper and brown in hot 
fat. Add water, tomato sauce, thinly sliced onions 
and minced garlic. Cover and cook over low heat 
for 1} hours. Combine remaining ingredients and 
pour over meat; cover and continue cooking for 
about | hour or until tender. Remove meat to a 
hot plate. Skim most of fat from gravy, dilute with 
water to suit taste, then thicken with flour mixed to 
smooth paste with a little water. Serve with pan 
roasted potatoes, glazed carrots and onions. 


Jugged Neck of Lamb 


2 Ibs. Best end neck of lamb. 

4 Small tomatoes. 

Salt. pepper, parsley (chopped). 

1 Tablespoon flour. 

1 Tablespoon vinegar or lemon juice. 

2 Onions. 

1 Large stalk celery (chopped). 

2 Teaspoons red currant jelly (large). 

i Pint stock. 

1 Wineglass port wine. 

Heat fat in a saucepan and brown onions cut in 
quarters. Cut the lamb into chops, trim off the fat 
and brown the cutlets. Place onions, peeled tomatoes 
and celery into a greased casserole, and add the cut- 
lets. Brown the flour in the fat or oil, add the 
stock, salt and pepper and lemon juice or vinegar. 
Pour this sauce over the chops, cover, and cook 
slowly at 275° - 300° for about 2 hours. Add the 
red currant jelly, parsley and port ten minutes before 
serving. Heat to boiling and serve in the casserole. 
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Arcadia Salad 


1 Head of lettuce — cut or break into coarse pieces. 

2 Large sweet apples, peeled and cut up into 4 inch 
cubes. 

1 Fresh pineapple, peeled and cut into small pieces. 
(not grated). 

Segments of 2 fresh oranges cut into half. 

Juice of 1 orange. 


Mayonnaise to mix — approx. 2 tablespoons. 
VARIATION: Cabbage can be used instead of 
lettuce. 


Quick, Unusual and Refreshing Salad 
Combinations (with Eye Appeal) can 
also be Served for Hors D'Oeuvres 


Sliced avocado, diced red apple, watercress and 
whole salted almonds or peanuts, lemon dressing. 
Wonderful with cold chicken. 

Asparagus tips, whole black olives, tomato slices and 
a touch of rosemary. Mayonnaise dressing. Serve 
with fish or eggs. 

Shredded red cabbage, sliced apple, chopped pecan 
nuts and a light sprinkling of brown sugar. French 
dressing. Excellent with duck or cheese dishes. 
Celery, orange segments, cashew nuts, sprinkling of 
chopped chives. Serve with cold turkey, chicken 
or cheese. 

Raw cauliflower, sliced peaches, watercress, cream 
cheese and a dash of mustard. Mayonnaise dressing. 
Serve with fish. 

Sliced apples, pears and celery. Cream and lemon 
juice dressing. 

Diced beetroot, chopped spring onions, artichoke 
hearts (freshly cooked or tinned). Vinaigrette dressing. 
Best served with chicken or salamis. 
MAYONNAISE is more interesting when one or 
another of the following combinations are added to 
it:- 
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Salads, Vegetables 
and Relishes 


A little creamed horseradish and a touch of onion 
salt. 

Finely chopped or grated cucumber and parsley. 

Finely chopped olives and mixed pickles. 

Paprika. 

A touch of crushed garlic and curry powder. 

Sour cream and cream cheese. 

Sour cream with lemon juice and ginger also makes 

an excellent salad dressing. 


Low Calorie Potato Kugel 


6 Large potatoes. 

2 Medium onions. 

1 Cup shredded squash (uncooked). 

3 Beaten eggs. 

1 Level teaspoon salt. 

} Cup oil. 

4+ Cup wheat germ or unpolished rice, or flour. 
Cinnamon and paprika. 

Scrub or peel potatoes and shred. Also shred onions 
and squash. Add rest of ingredients, mix well. Oil 
pyrex dish, sprinkle with cinnamon апа paprika, 
add mixture and sprinkle top with cinnamon and 
paprika. Bake at 350° for about 14 hours or until 
brown. 


French Beans with Sauce Poulette 


1 Ib. French beans or sliced runner beans. 

2 oz. Butter. 

3 Rounded dessertspoons flour. 

Salt and pepper. 

Good pinch savory or mixed herbs. 

| Egg yolk. 

2 Teaspoons lemon juice. 

Minced fresh parsley. 

Top and tail beans and string if necessary. Simmer 
in boiling salted water until just tender. Drain, saving 
the liquor, and arrange the beans on a hot serving 
dish. 

Keep warm. 


Melt the butter, remove from heat, stir in the flour 
and gradually add + pint bean liquor. Bring to boil, 
stirring continuously. Add the herbs, salt and freshly 
ground pepper to taste and simmer gently for five 
minutes. Beat the egg yolk with a teaspoon of lemon 
juice and a tablespoon of bean liquor. Remove the 
sauce from the heat and stir in the egg mixture. 
Season with salt and more lemon juice. Pour over 
the beans and sprinkle with chopped fresh parsley. 
Serves 4. 


Creamed Mushrooms 


1 Ib. Fresh mushrooms. 
2 Tablespoons butter. 

2 Onions. 

| Cup sweet cream. 

1 Tablespoon flour. 

3 Tablespoons milk. 

} Teaspoon salt. 

Pinch of pepper. 


Cut onions in small pieces and fry in butter till 
light brown. Cut up mushrooms and let them fry 
with onions for about 10 minutes over slow heat. 
Mix flour with milk, combine with onions and mush- 
rooms till the gravy thickens; then add salt, pepper 
and cream and heat for two minutes. 


Baked Cauliflower and Asparagus 


1 Medium cauliflower. 

1 Tin asparagus tips. 

2 Cups medium white sauce. (see sauces). 
15 Cups grated cheese. 

i Cup breadcrumbs. 


Break the cauliflower into flowerets and cook them 
in boiling salted water. Drain well. Add the grated 
cheese to the white sauce and blend thoroughly. Place 
cooked cauliflower in a buttered casserole, and 
Surround it with the asparagus and cover all with 
Sauce. Sprinkle the top with buttered breadcrumbs 
or dot with butter. Bake in a moderately slow oven 
325° for 20 to 30 minutes, or until heated through 
and the crumbs are brown. 


Fried Cauliflowers 
Cauliflower. 
2 Cups flour. 


1 Teaspoon baking powder. 


1 Egg. 

Salt. 

Milk. 
Cooking oil. 


Break cauliflowers into small portions, wash, put in 
a pot of boiling water with salt for 10 to 15 minutes, 
then strain. Now prepare a batter of 2 cups flour, 
1 teaspoon baking powder, a pinch of salt, 1 egg. 
Beat all together with sufficient milk to form a 
smooth batter. Dip portions of cauliflower into the 
batter and fry in deep, hot cooking oil until golden 
brown. Serve hot with any meal. 


Brinjal Curry 

1 Brinjal. 

1 Large tomato. 

4 Cup sultanas. 

11 Teaspoons curry powder. 

1 Teaspoon Worcester sauce. 

1 Onion. 

2 Cups milk. 

1 Tablespoon cornflour. 

1 Teaspoon salt. 

Pepper to taste. 

Oil. 

Peel the brinjal, dice, and fry with sliced onions in 
a little oil until browned. Add the sliced tomato 
and cover with one cup of milk. Simmer for a few 
minutes, adding the sultanas. Meanwhile, make a 
thickening of the other ingredients, mixing to a thin 
paste with the other cup of milk. Add to the sim- 


mering mixture, stirring all the time, and let it cook 
for a few minutes. Serve with rice. 
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Curried Vegetable Topsy-Turvy 


2 Dessertspoons butter. 

1 Tablespoon diced onion. 

3 Dessertspoons flour. 

1 Dessertspoon curry powder. 

Salt and pepper. 

3 Cup milk. 

+ Cup water. 

2 Cups diced cooked vegetables (Carrots, parsnips, 
celery, potatoes, peas). 

1 Dessertspoon parboiled red pepper. 


Parsley. 


SCONE TOPPING INGREDIENTS 
4 oz. Self-raising flour. 

1 Dessertspoon butter. 

4 Teaspoon salt. 

2 oz. Grated cheese. 

2 Cup milk. 


Melt butter, add onion, fry until brown. Add flour, 
curry powder, salt and pepper, stir until smooth and 
cook for 2 to 3 minutes. Add milk and water and 
stir until mixture boils and thickens. Fold in cooked 
vegetables and red pepper. Fill into 7 inch round 
well-greased cake tin. 


SCONE TOPPING: Rub butter into flour and salt. 
Add cheese and mix to stiff dough with milk. Knead 
lightly and press out into shape of tin. Place on top 
of vegetable mixture. Bake in hot oven for 20 to 
25 minutes. Invert onto heated serving dish. Garnish 


with parsley. 
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Curried Apples 


5 or 6 Sour apples. 

1 Cup water. 

Juice of 1 lemon. 

} Cup sugar. 

1 Teaspoon curry powder. 
| Teaspoon marmalade. 
Butter. 


Peel and core apples. Place in a piedish and pour 
round then water and the lemon juice. Mix together 
sugar, curry powder and marmalade. Fill the centres 
of the apples with this mixture. Place a dab of 
butter on top of each one. Cover the dish and bake 
in a hot oven. 


Spiced Sweet Potatoes 


14 Ibs. Sweet potatoes. 

1 Cup sugar. 

1 Tablespoon butter. 

1 Dessertspoon ground cloves and cinnamon. 


1 Cup water. 


Peel and dice the sweet potatoes. Place in a sauce- 
pan with 1 cup sugar and water. Add the cloves and 
cinnamon. Allow to simmer very gently until the 
potatoes are tender. Add butter and serve when cool. 


Spiced Prunes 


2 Cups large dried prunes. 
2 Whole cloves. 

1} Cups water. 

4 Cup vinegar. 

1 Stick cinnamon. 

4 Cup brown sugar. 


Simmer prunes in 1 cup water for + hour. In the 
meantime combine remaining } cup water, vinegar, 
sugar, cloves and cinnamon. Boil gently for 4 hour. 
Drain prunes and add them to the spiced liquid. 
Cook slowly until the liquid is reduced and the prunes 
are glazed. Serve with Roast Poultry or Cold Meat. 


Passover Cheese Kneidel 


3 Tablespoons melted butter. 

3 Tablespoons milk. 

3 Eggs. 

1 Teaspoon salt. 

1 Cup Matzo Meal. 

1 Cup cottage cheese. 

} Teaspoon sugar. 

Beat eggs, add butter, milk and } teaspoon salt. Add 
matzo meal slowly, mix well, and let stand 10 minutes. 
Mix cheese with sugar and remaining salt. Roll 
some dough into a ball, dent in centre, and put in 
about 1 teaspoon of the cheese, then mould dough 
over cheese so none can escape. Drop balls in 
boiling salt water and boil 15 minutes. Serve slightly 
warm with sour cream poured over top. 


Passover Soup Macaroons 


2 Eggs. 

+ Teaspoon sugar. 

1 Teaspoon salt. 

+ Teaspoon Matzo Meal. 

A few walnuts ground fine. 

Fat for frying. 

Mix egg yolks with sugar, salt, matzo meal and 
walnuts. Fold in the egg whites, beaten stiff. Drop 
by teaspoonfuls into deep hot fat. Place in soup 
at table. 


Passover Chocolate Pudding 


+ Cup Matzo Meal. 

1 oz. Bitter chocolate. 
2 Cups scalded milk. 
+ Cup sugar. 

1 Egg. 

1 Teaspoon salt. 


| i | ; 


Passover 


Soak meal in 13 cups scalded milk for + hour. Melt 
chocolate over hot water, add sugar and remaining 
milk. Add this chocolate paste to meal with salt 
and egg (slightly beaten). Bake in a well-buttered 
dish in medium oven, until set. Serve cold with 
cream. 


Passover Jelly Roll 


1 Cup cake meal or matzo meal finely sifted. 

4 Eggs. 

+ Cup sugar. 

i Teaspoon salt. 

Grated rind, 1 orange or lemon. 

Beat yolks and sugar together until light, add grated 
rind, and cake meal which has been sifted three 
times. Add salt to egg whites, beat until stiff and 
fold into dough. Line a pan about 8 inches by 12 
inches with waxed paper, spread dough on evenly, 
and bake at 350° for 12 minutes. When done, lift 
out paper and place on damp cloth for a few minutes, 
then invert on wax paper sprinkled with sugar. 
Remove paper from bottom of cake, spread with 
smooth jam, or boiled frosting, and roll up. Wrap 
in waxed paper, then in the damp cloth for about 
15 minutes so that the roll will hold its shape. 
Remove wrapping and dust with sugar. 


Baked Matzos and Cheese 


6 Matzos. 

5 Eggs. 

1 Ib. Cottage cheese. 

2 Tablespoons butter. 

+ Teaspoon salt. 

4 Teaspoon cinnamon. 

1 Tablespoon sugar. 

Mix cheese with 3 eggs and salt. Dip whole matzos 
in 2 eggs beaten up lightly. Put a layer of matzos 
in a greased dish, next alternate with a layer of 
cheese sprinkled over with the cinnamon and sugar. 
Continue until all ingredients are used. Bake about 
+ hour in a moderate oven. 
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Chocolate Wine Cake 


4 Eggs. 

4 Cup sugar. 

4+ Cup raisins. 

} Cup grated almonds. 

} Cup grated chocolate. 

} Cup sifted matzo meal. 
1 Cup wine. 

Juice of 1 orange. 


Beat the yolks of the eggs until lemon-coloured; 
add sugar, almonds, chocolate, raisins, orange juice, 
wine and matzo meal, mixing thoroughly. Then fold 
in lightly the stiffly-beaten whites; bake in slow oven 
for 1 hour. 


Passover Cheese Cake 


1 Ib. Cottage cheese. 

+ Cup sweet cream. 

3 Eggs. 

1 Tablespoon potato flour. 
2 Tablespoons raisins. 

4 Teaspoon salt. 

4 Cup sugar. 

1 Cup matzo meal. 

14 Tablespoons butter. 


Rice cheese, or mash until smooth. Add cream, egg 
yolks, potato flour, raisins, salt and sugar. Beat egg 
whites until stiff and fold in gently. Melt butter, 
add it to the matzo meal and mix until there are 
no lumps. Butter a spring form and sprinkle half 
the buttered meal over the bottom of pan. Pour 
cheese mixture in, then cover top with remaining 
buttered meal. Bake in moderate oven, 325°, for 
70 minutes. 
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Passover Doughnuts 


3 Cup water. 

1 Cup chicken fat. 
1 Cup matzo meal. 
| Tablespoon sugar. 
3 Eggs. 

i Teaspoon salt. 


Bring to boil fat, sugar and salt. Then stir in matzo 
meal, boil a second more, and remove from fire. Mix 
thoroughly, and when cooled a little, beat in eggs 
one at a time. Grease hands and roll dough into 
balls of about 2 inches diameter. Place them on 
a greased sheet, then dip fore-finger in water and 
press a hole in centre of each ball. Bake at 375°— 
400° about hour. 
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Lemon Sauce for Fish 


Juice of 3 lemons. 

3 Eggs (yolks only). 

Sugar to taste. 

Fish stock (Approx. 4 cups, depending on thickness 
desired). 


Beat egg yolks well with sugar and gradually add 
lemon juice and then fish stock and beat well to avoid 
curdling. Simmer and pour hot over fish. Serve 
cold or hot. Good with gefilte fish or boiled poached 
fish, 


Mustard Sauce 


(to serve with kippers, fried herrings or fish) 
1 Tablespoon butter. 

1 Tablespoon flour. 

1 Tablespoon dry mustard. 

1 Pint vinegar. 

1 Pint milk. 

Salt. 


Sauces 


Melt butter. Stir in flour and dry mustard. Slowly 
add vinegar and bring to the boil stirring all the 
time, until it thickens. Add milk, mixing well and 
salt to taste. 


Sauce Normande (for Fresh Asparagus) 


i Tablespoon flour. 

Salt and pepper to taste. 

% Cup cream. 

1 Rounded tablespoon butter. 

4 Teaspoon nutmeg. 

4 Cup cider (or apple juice). 

A few drops lemon juice. 

Melt butter in the top of a double saucepan and 
blend in flour. Add salt, pepper and nutmeg. Gra- 
dually stir in cider and cream. Cook for one minute, 
stirring continually until slightly thickened. Place 
the saucepan over, not in, hot water and cook for 
a further 15 minutes. Add lemon juice and serve 
hot over hot asparagus. This sauce may be used 
with other vegtables i.e. cauliflower. 
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Peaches with Zabaglione 


4 Peaches. 

3 Eggs. 

6 Teaspoons vanilla sugar (sugar bottled with a 
vanilla pod). 

1 Teaspoon grated lemon rind. 

6-8 Tablespoons Marsala. 


Lightly poach large peaches. Keep them warm. Take 
three eggs (for four people) and beat up the whites 
stiffly. Beat the yolks with vanilla sugar and lemon 
rind. When the mixture is thick and pale stand the 
bowl over a pan of very hot water. Add the Marsala 
(or sweet white wine) and the beaten egg whites. 
Beat till it froths and rises in the pan and is thick 
enough to just hold the mark of the whisk. Remove 
from the heat. Skin and halve the peaches, put each 
pair into individual dishes, pour the zabaglione over 
them, sprinkle with crushed macaroons or tiny rata- 
fias and serve at once. If it is more convenient to 
serve the peaches cold, make the zabaglione with 
the yolks only and go on beating till it is cold. Then 
fold into the stiffly beaten egg whites. Use rather 
less Marsala, and 2 egg whites to 3 yolks. 


Fresh Peaches in Raspberry Sauce 
(Cold) 


1 Cup sugar. 

1} Cups water. 

6 Peaches. 

1 Punnet fresh or frozen raspberries or 1 lb. tin 
raspberries. 


Kirsch or Cherry Heering to taste. 

Dissolve sugar in water, bring to boil and simmer 
for 10 minutes. Add peaches which have been 
blanched and skinned and simmer for 4 minutes or 
until peaches are tender. Cool and chill. Crush the 
raspberries with the sugar to taste (tinned raspberries 
do not need any additional sugar) and rub through 
a fine sieve or pureé in blender. Flavour with 


Desserts 


Kirsch or Cherry Heering and cover peaches with 
this raspberry sauce. Serve ice cold. 


Fresh Peaches in Raspberry Sauce (Hot) 


1 Cup sugar. 

8 Tablespoons butter. 

1 Tin raspberries. 

2 Oranges. 

12 Fresh peaches (blanched and skinned). 

Brandy to taste. 

Heat together in double boiler 1 cup sugar and 2 
tablespoons butter and cook over low heat until 
Sugar caramelizes. Blend 6 tablespoons butter into 
the caramel then pureed raspberries together with 
the juice to make 2 cups pulp. Add the juice of 2 
oranges and the grated rind of 1 orange. Bring to 
the boil then add the peaches. Roll the peaches in 
the sauce until they are pale pink in colour and are 
heated through. Pour brandy over and serve hot. 


Charlotte Russe 


1 Packet Boudoir biscuits. 

+ Cup cold water. 

Tablespoons strong coffee OR 
Teaspoons coffee essence. 

Cup cream (whipped). 
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ablespoon gelatine. 

up scalded milk. 

+ Cup castor sugar. 

Line a spring form pan OR mould with slanting 
sides, with boudoir biscuits. Soak gelatine in cold 
water. Scald the milk and dissolve the soaked gelatine 
in it. Add coffee and cool. Whip the cream and fold 
it into the mixture. Pour the mixture into the 
biscuit lined mould. Chill very well and unmould. 
Serve with cream OR with chocolate sauce. 


VARIATIONS:- 

1. Fill the lined mould with fruit mousse or cold 
chocolate mousse. 

2. Pieces of cut jelly or chopped nuts may be added. 
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Creme Brilee 


1$ Cups milk. 

l4 Cups thick cream. 

і Cup brown sugar (or castor sugar). 

2 Tablespoons castor sugar. 

4 Egg yolks. 

| Whole egg. 

Rind of 1 lemon or 4 teaspoon vanilla essence. 


In a double boiler scald the milk, cream, castor sugar 
and lemon rind or vanilla. Beat egg yolks and the 
whole egg together and add slowly to the cream 
mixture, stirring continuously off the heat. Strain 
into a shallow fire-proof dish, place the dish in a 
pan containing about 1" water, and bake at about 
325° until set, about 45 minutes to 1 hour. Cool 
and chill for several hours in the refrigerator. When 
completely chilled cover the entire surface carefully 
with the 1 cup brown or castor sugar, place the dish 
in a bed of ice, and place under the grill for a few 
minutes until the caramel is golden brown. Watch 
it carefully — it must not be black. Refrigerate 
before serving. Decorate with cream if desired. 


Jelly Roll Parfait 

1 Cup sugar. 

1} Cups sliced strawberries. 

1 Packet strawberry flavoured jelly. 

1 Cup hot water. 

1 Packet vanilla ice cream. 

І Swiss roll. 

Add the sugar to the sliced strawberries and let them 
stand. Dissolve the jelly in hot water. Gradually 
add spoonfuls of ice cream, stirring until melted. 
Add strawberries and juice. Let stand while preparing 
mould. Cut the Swissroll into eight half-inch thick 
slices. Place 6 slices around the sides of a 8 x 4 inch 
loaf pan. Pour the strawberry mixture into pan 
carefully. Place the remaining swiss roll slices over 
the top. Chill until firm, about 3 hours. To remove, 
Тип а spatula around the edge and turn out on a 
Serving plate. Garnish if desired. Make 8 servings. 


Walnut Pudding 

1 Cup flour. 

+ Cup breadcrumbs. 

> Cup butter. 

2 Cups chopped walnuts. 


1 Cup sugar. 

4 Eggs. 

A little brandy. 

1 Tablespoon Royal baking powder. 

Chop walnuts or pass through a mincer and place 
in a mixing bowl. Add the sugar, eggs and brandy 
and blend well together, using a wooden spoon. 
Gradually blend in the melted butter, then the flour, 
breadcrumbs and baking powder. Put the mixture 
into a greased basin or mould, filling it only two- 
thirds full. Cover closely and steam for 45 minutes 
to 1 hous Serve with custard or brandy sauce. 


Hungarian Dobos Torte 


1 Cup flour. 

l4 Teaspoon Royal baking powder. 

5 Eggs. 

1 Cup castor sugar. 

1 Teaspoon vanilla. 

Pinch of salt. 

FILLING: 

1 Cup butter. 

+ Cups sugar. 

4 Egg yolks. 

12 oz. Bitter chocolate. 

GLAZE: 

$ Cup sugar. 

i Cup water. 

4 Teaspoon cream of tartar. 

Line four 8" pans with waxed paper. 

Sift flour, baking powder and salt together. Beat eggs 
until very thick, add sugar gradually and beat very 
well until the mixture is thick and light. Fold in 
flour mixture and add vanilla. Divide the mixture 
between the four pans and bake in a hot oven at 
400° for about ten minutes, or until the cakes feel 
springy when lightly touched. Cool slightly and 
remove from the pans. When completely cool, split 
each layer in two, making eight thin layers. 


FILLING: 

Melt chocolate in top of double boiler. Cool. Beat 
butter until fluffy and gradually add sugar. Then 
add egg yolks separately, beating thoroughly. Beat 
until very fluffy, and blend in the chocolate. Spread 
filling evenly over 7 of the cake layers and place 
one on top of the other, leaving one plain to be 
covered with the glaze. 


Stir glaze ingredients together and cook uncovered 
until golden brown. Stir until there are no more 
bubbles. Spread glaze evenly over the last remain- 
ing cake layer, and immediately mark on the caramel 
the required number of wedges, using a buttered 
knife to make cutting the cake easier. Place the 
layer on top of the cake. Refrigerate for at least 
one day. This makes about 12 wedges, and is served 
either as a dessert or for tea. 


Sour Milk Fritters (A Light Supper Dish 
or Dessert) 


1 Cup sour milk. 


1 Teaspoon Royal baking powder. 

2 Eggs. 

Flour. 

1 Tablespoon sugar. 

Pinch salt. 

Cinnamon. 

Mix all the ingredients, adding enough flour to make 


a batter loose enough to drop off spoon. Fry in 
hot butter. Spinkle with cinnamon and sugar. 
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Dolly Varden Cake 


3 Cups flour. 

2 Teaspoons Royal baking powder. 
$+ Teaspoon salt. 

ł Cup butter. 

2 Cups sugar. 

4 Eggs, separated. 

1 Cup milk. 

+ Teaspoon vanilla essence. 

) Cup currants. 

} Cup mixed peel. 

2 Teaspoons ground cinnamon. 

2 Teaspoons ground cloves or spice. 
+ Teaspoon ground nutmeg. 


‘Sift flour, baking powder and salt three times. Cream 
butter until soft and add sugar gradually. Cream 
well. Add beaten egg yolks and cream well. Add 
sifted flour alternately with milk until smooth. Add 
stiffly beaten egg whites. Divide into two portions. 
To the first portion add vanilla essence, stirring in 
just enough to mix. To second portion add fruit 
and spices. Put white mixture into one large round 
cake tin and dark mixture into another and bake 
in a 350° oven for 30 to 35 minutes. Remove from 
oven when tested and “done” and leave in pan for 
5 minutes before turning out on to cooling rack. 
Ice together with butter icing with dark portion at 
the bottom and light at the top. 


Peach Fruit Cake 


2 Cups flour. 

24 Teaspoons Royal baking powder. 

+ Teaspoon salt. 

8 Tablespoons butter. 

2 Eggs. 

4 Cup sugar. 

+ Cup finely cut glacé cherries. 

2 Tablespoons finely cut candied peel. 


Cakes 


i Cup chopped nuts. 

1 Teaspoon grated orange rind. 

4 Cup well-drained sieved canned peaches. 
2 Tablespoons milk. 

+ Teaspoon vanilla essence. 

4 Teaspoon almond essence. 


Grease an 8 inch tube pan and line the bottom with 
greased paper. Pre-heat oven to 325°F.. (Gas 2) 
slow. Sift the flour, salt and baking powder together 
three times. Then mix in the prepared cherries, 
nuts and candied peel. Cream butter and gradually 
blend in the sugar beating well. Add eggs one at a 
time, beating each in thoroughly. Add orange rind. 
Combine the sieved peaches, milk and flavourings. 
Add dry mixture to creamed mixture a little at a 
time alternately with the peach mixture, mixing lightly 
but thoroughly after each addition. Turn into 
prepared pan and bake in slow oven (325°) for 65 
to 70 minutes. 


Macaroon, Cake 


FIRST MIXTURE 

+ Cup butter. 

+ Cup sugar. 

3 Well-beaten egg yolks. 

1 Teaspoon vanilla essence. 

+ Cup milk. 

1 Cup flour. 

2 Teaspoons Royal baking powder. 
Pinch of salt. 

Cream all ingredients well together. 


SECOND MIXTURE 

3 Egg whites. 

+ Cup sugar. 

1$ Cups dessicated coconut. 

Beat the egg whites stiffly, fold sugar and coconut. 
Spread the second mixture over the first mixture in 
the baking tin. Bake approximately + hour in a 
moderate oven. (350 degrees.) 
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Port Wine Chiffon Pie 


3 Teaspoons gelatine. 
1 Pint milk. 
4 Cup hot water. 
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| Cup port wine. 
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4 Cup sugar. 

1 Cup whipped cream. 

2 Eggs. 

Salt. 

Nutmeg to taste. 

Baked pie shell. 

Line a deep pie plate with pastry and bake. Heat 
milk. Beat egg yolks and sugar lightly and add milk. 
Cook until the custard slightly coats the spoon but 
do not boil. Leave to cool. Dissolve gelatine in hot 
water; add wine and stir gradually into the mixture. 
Add nutmeg. Leave until it starts thickening. Beat 
egg whites and salt until stiff. Add cream and fold 
into the mixture. Pour into pastry shell and chill. 


Peach Cream Pie 


3 Eggs. 

6 oz. Castor sugar. 

3 oz. Sugar. 

Finely grated rind and juice of 1 lemon. 
i Pint cream. 

4 Medium peaches. 


Whisk egg whites until stiff. Fold in castor sugar 
and, if necessary, beat again until the meringue 
mixture stands up in peaks. Pipe the mixture on 
to a very lightly buttered baking sheet to form à 
sort of flan case. Dry out at the bottom of a very 
cool oven — Mark 1, 175°F — for 2} to 3 hours 
until the meringue case. is brittle and lightly coloured. 
Cream egg yolks with sugar in a small basin and 
blend in the lemon rind and juice. Place over a 
saucepan of very hot — but not boiling — water 
and cook, stirring constantly until it is thick and 
smooth. Cool. Beat up half a pint of cream. Fold 
most of this into the cold lemon custard. Skin and 
slice the peaches and fold them into the custard 
mixture. Pile up in the meringue case. Chill. 
Decorate with the remainder of the cream. 
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Small Cheese Cakes 


DOUGH. 

1 Ib. Cottage cheese. 

1 Ib. Butter. 

| Ib. Flour. 

2 Egg yolks. 

2 Tablespoons sugar. 

Little salt and little sour cream. 

Mix all ingredients to make dough, and refrigerate 
overnight. 


FILLING: 

1 lb. Cottage cheese. 

i Cup sugar. 

2 Egg yolks. 

1 Tablespoon Instant Vanilla Pudding. 

| Teaspoon vanilla essence and little cream to 
moisten. 

Cream together. 

Make dough into envelopes. Fill with cheese mixture. 

Close and bake in 400? oven until golden. 


Greaseless Doughnuts 


2 Eggs. 

6 Tablespoons honey. 

| Cup sour cream. 

3 Tablespoons melted butter. 

| Cup flour. 

3 Teaspoons Royal baking powder. 

To 2 well-beaten eggs slowly add, beating constantly, 
6 tablespoons honey. Stir in } cup sour cream, 3 
tablespoons melted butter. Combine and mix well 1 
cup sifted flour, 3 teaspoons baking powder. Resift 
then stir these dry ingredients into the other mixture 
until they are blended. Bake on a doughnut iron. 


VARIATION: ORANGE DOUGHNUTS. 
Omit sour cream and butter. Use instead 4 cup Orange 
juice, } cup milk and grated rind of one orange. 


Griddle Cakes 


2 Cups flour. 

2 Tablespoons sugar. 

Teaspoon salt. 

Teaspoons Royal baking powder. 
Eggs. 

11 Cups milk. 

1 Cup melted butter. 
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Sift together flour, sugar, salt and baking powder. 
Beat eggs. Add milk, combine with dry ingredients, 
mixing until smooth. Add butter. Drop by spoonfuls 
on hot griddle, spreading thin. Bake turning to brown 
on both sides. Serve hot. Serves 4. 


Surprise Biscuits 


i Cup sugar. 

} lb. Butter. 

i Teaspoon vanilla essence. 

| Large egg. 

2 Level teaspoons Royal baking powder. 
2 Cups flour (sifted). 


FILLING: 


Pieces of dates, chocolates, marzipan, glacé pine- 
apple, ginger or cherries. 

Cream butter and sugar. Add vanilla essence and 
beaten egg, then lastly flour and baking powder to 
make a firm dough. Break off small pieces of dough, 
and with well floured hands roll them around diffe- 
rent fillings of your choice, making sure the fillings 
are well sealed by dough. Bake at 375° for approx. 
12 minutes. 


Banana and Oatmeal Biscuits 


1 Cup sugar. 

i Cup heavy cream. 

| Egg. 

| Cup mashed ripe bananas. 

13 Cups breakfast oats. 

} Cup raisins. 

1} Cups flour. 

i Teaspoon Royal baking powder. 
| Teaspoon salt. 


In а jarge bowl add sugar to cream. Beat until light. 
Add slightly beaten egg, blending well. Stir in bana- 
nas, breakfast oats and raisins. Sift together flour, 
baking powder and salt. Add to cream mixture. Beat 
well. Drop by teaspoons on to ungreased baking 
Sheets. Bake at 400? for about 12 minutes. Remove 
immediately from baking sheet. Makes 4 or 5 dozen 
biscuits. 


Spiced Honey Biscuits 


4 Cups flour. 

1 Egg. 

| Cup honey. 

i Teaspoon grated nutmeg. 
2 Tablespoons milk. 

+ Cup sugar. 

t Teaspoon cinnamon. 

1 Teaspoon powdered cloves. 


Mix together milk, eggs and sugar. Dissolve honey 
and add. Combine seasonings with flour and stir 
into honey mixture, a little at a time and work into 
a firm dough. Let stand for about 4 hours. Roll out 
dough at 3" thick. Cut out round biscuits about 21" 
- 3" across. Bake on greased cookie sheet at 350°F. 
about 4 hour. 


Honey Date Sticks 


1 Cup strained honey. 

1} Teaspoons Royal baking powder. 

1 Cup sifted flour. 

1 Cup chopped walnuts. 

i Teaspoon salt. 

1 Cup finely chopped dates. 

3 Eggs. 

+ Cup melted butter. 

Icing sugar. 

Sift flour, baking powder and salt together, add 
dates and walnuts and blend. Beat eggs till thick and 
lemon-coloured. Add butter and honey and blend 
well. Add the flour mixture, stir until smooth, pour 
into greased pan, bake in moderate oven for 45 
minutes or till firm and brown. When slightly cool, 
cut into sticks. 


Delicious Biscuits 


4 Eggs. 

i ]b. Butter. 

1 Cup sugar. 

] Teaspoon ginger. 

1 Tablespoon syrup. 

2 Teaspoons vanilla essence. 

1 Teaspoon Bicarbonate of Soda. 


È 
Ж; 
ж: 


2 Small teaspoons Royal baking powder. 

Flour to make stiff dough. 

Cream butter and sugar; add well-beaten eggs. Add 
essence, syrup, ginger, flour, bicarbonate of soda, 
and baking powder. Roll out, cut into shapes, bake 
in moderate oven. 


Brown Bread 

4 Cups self-raising whole-meal. 
2 Cups wheaten bran. 

| Tablespoon sugar. 

| Dessertspoon salt. 

| Cake yeast. 

Warm water. 


Crumble the yeast, sprinkle with sugar and place in 
a basin with a cup of warm water and leave in a 
warm place till frothy. Into a large basin sift the 
meal, sugar, bran and salt. Make a well in the centre 
and pour into it the frothy yeast and about a pint 
of warm water. Mix and knead well for a few minutes, 
then cover and leave in a warm place for two or 
three hours until it is well risen. Now place the 
dough on a floured board and knead again for a few 
minutes. Cut this into pieces and place into well- 
greased tins. Leave in a warm place until the dough 
is twice its size and then bake in a hot oven for 
about an hour. The loaves are done if they sound 
hollow when you tap the bottom. 


NOTES 


Blowout at 70 m.p.h.- so what? 


At 70 m.p.h. a front wheel blowout is dangerous, except in a Citroen that is! 

Should your tyre blow out at speed, you can bring the car to a safe straight-line stop. 

You don’t have to rely on luck. You don’t believe it ? 

We’re not surprised but, after all, this is a Citroen. 

The car of the future with built-in technical achievements making it tomorrow’s car 
today — almost a 1979 model. 

A Citroen is a prestige motor car. Test drive one yourself and absorb the comfort of the 
plush interior — the luxury of attractive but superbly designed dash board and controls. 
Relax with the smoothness of Citroen’s unique height adjustable Air-Oil suspension 
system that allows you to compensate for any road condition you may encounter. 
Citroen has an advanced aerodynamic design with a powerful engine that takes you on a 
smooth, silent ride. 

Superb power disc brakes plus power steering come as standard equipment. 


Let Citroen put you well into the future 
of motoring pleasure — today. GITR ü ER D $ Al 


INTER-CONTINENTAL MOTORS (PTY) LTD. 


190 Commissioner Street, Johannesburg. Telephone 23-9992, 23-0125/6 


AUTORAMA, Pretoria. Tel. 3-0423 + MINERVA MOTORS, Pretoria. Tel. 3-2205 + COLRAINE MOTORS, Benoni. Tel. 54-3413 • 
FRENCH CAR SERVICES (Authorised Service Agents), Benoni. Tel. 54-5036 + PREMIER ST. GARAGE, Krugersdorp. Tel. 660-4032 
* HOWATMOTORS, Vereeniging. Tel.642-1687 + HORNBY QUICK SERVICE CENTRE, Springs. Tel.56-4786 » MACADIANMOTORS, 
Krugersdorp. Tel. 660-5791. 
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